
FAMILY FEASTS 

• CRANBERRY-GLAZED HAM 

• ROSEMARY RIB ROAST 

• GIADA’S HOLIDAY PASTA 



THESE 
TREES ARE 
SHREDDED 
WHEAT! 
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SWEEPSTAKES! PAGE 26 




measuring 
spoon set 




baking with kids 

4 tips to get them in the mix 



► Spread newspaper over the 
countertops so they can 
doodle in the flour and 
cleanup will be a breeze. 



► Use food coloring to teach them about 
colors. Let them add it to the royal icing. 



► Let them crush up candy canes and 
separate other toppings into a muffin tin 
to decorate cakes and frosted cookies. 



► Once the cookies are cool, let the kids 
help package homemade gifts for 
teachers and neighbors. 








KOHIIS 



let’s cook better, together. 




The best things in life are created in the kitchen: memories, 
traditions, and of course, grandma’s famous gingerbread. 

It’s a special place where getting messy is encouraged and 
finger-licking is part of the fun. Every year you look forward to 
it, and every year Food Network and Kohl’s will be there too. 




Shop by searching “Food Network Holiday” at Kohls.com. 




TIP; 







mixing bowl set 




THE201S 

CHEVROLET TRAVERSE 



FIND 



t Requires & cump^tibh mobih acf/ve Onstsr service and d9t& pirn, 

4B LTB service &v8ihbh m sB{9ct markets. Vtsft onster^com for coverage 
mapt detafts and system Hmitetfons. 



CHEVROLET 



GRANDMA’S HOUSE, 

' NOW WITH Wi-Fi 






STAYm TOUCH THIS HOLIDAY SEASON. 

Chevrolet Traverse offers huilt-ln 4G LTE Wi-Fi*’ that's more 
powerful than your smartphone, allowing you to connect up 
to 7 devices when Traverse Ison and within 50 feet. So you 
can share all your holiday moments, even at Grandma's. 
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In the Know 

37 Let Her Eat Cake! • Meet fruitcake's 
biggest fan. 

39 Food News • Check out the most amazing 
toaster in the galaxy. 

42 How America Bakes Cookies • Survey 
says... Food Network fans make tons of 
holiday goodies. 

45 100 Gifts for Food Lovers • Get cool 
presents for everyone on your "nice" list. 

74 Star Kitchen • Cake-decorating pro 
Rosanna Pansino shows us her place. 

78 Decking the Farmhouse • Nancy Fuller 
decorates her home for the holidays. 

89 Chefs' Best Holiday Party Tips 

See how the stars celebrate. 

96 Drinks by the Numbers • Calculate 
how many bottles you'll need for your 
next party. 



Fun Cooking 

99 Trim the Treat • Wow your family with 
a super-simple icebox cake. 

100 Which Side Are You On? • See if America 
voted for eggnog or hot chocolate. 

104 Get Your Fill • Buy ready-made phyllo 
shells and whip up some easy apps. 

109 Judges' Challenge: Peppermint • We turn 
the tables on three holiday bake-off judges. 

112 50 Gift Jars • The only place you'll need 
to shop: the grocery store. 
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119 Weeknight Dinners • Try new, simple 
family meals all month. 

150 Inside the Test Kitchen • Get some smart 
tips from our recipe developers. 
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Oh! What fun 



Clear, fresh, glowing skin— every day. 
That’s the gift of Clinique Sonic Cleansing 



CLINIQUE 
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Holiday Feasts 

Giada's Christmas Grab Bag • The star 
hosts a casual dinner and gift exchange. 

Mix & Match Latkes • Get creative with 
potato pancakes for Hanukkah. 

Amazing Glaze • Choose from six new 
ways to dress up a baked ham. 

A Christmas Dinner • Impress guests 
with a standing rib roast and great sides. 



Holiday Sweets 

Jiggle All the Way • Turn sparkling wine 
into a cool party dessert. 

The Magic of Meringue • Whip egg whites 
into six dreamy treats. 

0 Christmas Cake! • You don't need a 
centerpiece— just put out this showstopper! 

White Christmas • Ina Garten shares her 
secret to homemade marshmallows. 

Cookie Countdown • Bake a different 
treat every day through Christmas. 



223 

224 
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On the Road 

Have Your Cake • Find out how to 

snag a famous cheesecake for free. 

A New York City Christmas 

Anne Burrell kicks off a tour of 
her favorite holiday spots at 
Radio City Music Hall. 

Sugar Cookie USA • Take a look 
at the cookie from your home state. 



Contest 

Name This Dish! • Enter this month's 
recipe-naming contest. 



DISCOVER DOZENS 
OF IDEAS FOR EDIBLE 
GIFTS! PAGE 112. 
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FINISHED ONLY IN WINTER. 
MAYBE THAT’S WHY 
IT’S PERFECT OVER ICE. 




Maker's 46* begins as fully matuned Maker's Marie* 
And then something magical happens. By adding 
seared French oak staves to the barrels and finishing 
it only in winter - when bourbon matures more slowly - 



Makers 

46 



we unlock the bold and complex flavors of oak, 
vanilla, caramel and spice. Yet Maker's 46* retains 
the easy drinkabilrty of Maker's Mark* - no matter 
what season you enjoy it 



THE BOLD SIDE OF MAKER'S? 



WE MAKE OUn BOURBOM CAREFULLY, PLEASE ENJOY TT THAT WAV. 
Maters 46® mjtfxn 4T%MuVoL OZOIS irtifM iKstttletv; Hkl Uarattia KY 



makers46xom 






FISH AND SEAFOOD 



Recipe Index 



APPETIZERS 









Phyllo Shells 15 Ways Prosciutto Persimmons 




Spinach-Artichoke Soup 




Pan-Fried Hake Indian Shrimp Creamy Lobster Linguine 

with Dill Potato Salad with Cauliflower 



MEAT, POULTRY AND EGGS 




Rosemary-Salted 
Standing Rib Roast 




Skillet Tamale Pie 




Onion-and-Pepper 
Pork Chops 




Tuscan Pork with 
Fennel and Grapes 




Glazed Ham Six Ways 




Roasted Hens a I'Orange 





Slow-Cooker Chinese 
Barbecue Beef 



Cheesy Bacon 
and Leek Toast 




Crispy Chicken with 
Roasted Broccoli 




Bratwurst Rice Bake 




Spinach-Bacon 
Stuffed Potatoes 




Italian Wedding Soup 




Slow-Cooker Black Bean 
Soup with Chorizo 




VEGETARIAN DINNERS 






SIDES 



Portobello-Chickpea 

Wraps 



Chef's Salad with Kale 



Chef's Salad with Kale 
and Potato Croutons 



Orecchiette with 
Artichokes 



Thyme-Roasted Cabbage 



Blood Orange-Mint Salad Warm Lentil Salad 
with Bacon 



Spicy Green Beans 
with Peanuts 




Roasted Fennel 
with Parmesan 




Mix & Match Latkes 







Glazed Brussels Sprouts 
and Potatoes 




WU h SMITH I 



FIND GREAT 
EDIBLE GIFT IDEAS 
ON PAGE 112! 
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DESSERTS AND DRINKS 



Chocolate Almond Cake 
with Sugared Cranberries 



Big-Batch Cocktails 



"Name This Dish!" Sparkling Wine Gelatin 

Crepe Cake 



Classic Eggnog 



Classic Hot Chocolate 
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Tangerine-Ricotta 
Drop Cookies 



Macadamia Nut-Coffee 
Rugelach 



Holiday Windowpanes 



Cocoa Gingerbread Men 



Finnish Crescents 



Coconut Snowballs 



Cranberry Sandwich 
Cookies 



JSt.y*. 



Lemon-Ginger 
Marble Cookies 



Key Lime Crackles 



Chocolate-Almond 

Cheesecake 



Citrus-Berry Vermouth 
Spritz 



Maple-Walnut Shortbread 



Chocolate-Covered 
Marshmallow Top Hats 



Green Tea Cookies 






. 



Malted Sugar Cookies Andes Mint Cookies 



Meringue Lollipops 



Meringue Kisses 



Peppermint Biscotti 



No-Bake Speculoos 
Truffle Cookies 



Persimmon Spice Cookies Dulce de Leche 

Sandwich Cookies 



Cocoa Spritz Cookies 



Milk Chocolate Tassies PB Oatmeal-Chocolate Pecan Palmiers 
Chip Cookies 



Brown Butter Thumbprints Bourbon Bow Ties 



Eggnog Cookie Bars 



Meringue Clouds 



Meringue Sandwiches 



Minty Brownies 



Meringue Nests 



Homemade Coconut 
Marshmallows 



Christmas Tree 
Icebox Cake 
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ADVERTISEMENT 



MAKE THIS AND OTHER RECIPES IN THE ISSUE WITH AUTHENTIC 



TTATIAT 




Ingredients 




Orecchiette 
with Artichokes 

Page 129 



1 1 

THI EXTRAORDINARY 



Use these 100% Italian ingredients 



ITALtAN TASTE 




1'^ 




Orecchiette Authentic 
Italian Pasta 




Italian Extra-Virgin 
Olive Oil 




Tomato Products 
from Italy 



Parmigiano Reggiano® PDO 
Authentic Italian Cheese 




Q ITA® 

I ttUMlTlttDtAMBCT 




Buy Italian, get more. 



Get more quality, more taste, more everything. 
Demand authentic Italian food. 

Why settle? Choose the original products of Italy. 




THE EXTRAORDINARY 



ITALIAN TASTE 



wvvwJtal1anmade.com 



Contents 



To Ybur Health 

Here's what's extra good for you in this issue. 



DINNERS UNDER 5D0 CALORIES 

Try these light meals from our Weeknight Cooking section. 




INDIAN SHRIMP 
WITH CAULIFLOWER 

PAGE 125 



CALORIES: 430 




PAN-FRIED HAKE 
WITH DILL 
POTATO SALAD 

PAGE 129 



CALORIES: 420 




TUSCAN PORK 
WITH FENNEL 
AND GRAPES 

PAGE 132 



CALORIES: 470 




SPINACH-BACON 
STUFFED POTATOES 
PAGE 146 



CALORIES: 460 




Your parents were onto something when 
they told you to eat your broccoli: In a recent 
test-tube study, a conripound and an enzyme 
found in broccoli (and other cruciferous 
veggies like cauliflower, Brussels sprouts 
and cabbage) killed 75 percent of human 
cervical-cancer stem cells, making it a 
promising option for future cancer treatments. 
Find recipes on pages 132, 149 and 179. 



SUPER BRDCCOLI! 



GLUTEN-FREE 

SWEETS! 

This issue has lots of gluten-free 
options, including these festive 
desserts. (Just make sure you 
read labels to avoid any trace 
amounts of gluten.) 




Meringues 

page 187 





Homemade 

Coconut 

Marshmallows 

page 199 



Coconut 

Snowballs 

page 205 



MAKE ROOM 
FOR 'SHROOMS 

Consider eating mushrooms more 
often: A recent study found that when 
adults ate four ounces of shiitake 
mushrooms a day, they showed signs 
of a healthier immune system and 
reduced inflammation. A separate 
study found that other mushrooms 
have immune-boosting properties 
as well. Up your intake by using them 
in these recipes. 




Mushroom-Truffle 
Phyllo Cups 

page 104 




Mush room-Bratwurst 
Rice Bake 

page 124 




Mix& Match 
Latkes 

page 166 
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BROCCOLI: GETTY IMAGES. 
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Buy Italian, get more. 



Get more quality, more taste, more everything. 
Demand authentic Italian food. 

Why settle? Choose the original products of Italy. 



www.italianmade.com 



M I 

THE EXTRAORDINARY 

ITALIAN TASTE* 



Contents 



Star Search 

Find your favorite Food Network celebs in this issue. 



“COQUITO! IT’S THE ^ 
PUERTO RICAN 
ANSWER TO EGGNOG, 
SWEETENED WITH 
VANILLA, COCONUT 
MILK, CONDENSED MILK 
AND RUM." 





Sunny Anderson Anne Burrell 

The Kitchen; Cooking for Real; Worst Cooks in America; 

Home Made in America Secrets of a Restaurant Chef 
with Sunny Anderson; pgs. 92, 224 

Top 5 Restaurants 
pg. 90 



Scott Conant 

Chopped 
pg. 91 





Gabriele Corcos 

Extra Virgin 
(on Cooking Channel) 
pg-91 




Melissa d'Arabian 

Ten Dollar Dinners 
pg. 92 




Giada De Laurentiis 

Giada's Holiday Handbook; 
Giada at Home; Everyday Italian 
(on Cooking Channel) 
pg. 156 



Ree Drummond 

The Pioneer Woman 
pg.32 





Haylie Duff 

The Real Girl's Kitchen 
(on Cooking Channel) 
pg.91 



“I LOVE SWEET AND 
SALTY FESTIVE POPCORN 
AROUND THE HOLIDAYS. 
WHEN I WAS A KID, 

WE USED TO MAKE BIG 
BATCHES AND GIVE IT 
AS HOLIDAY GIFTS.” 




Bobby Flay 

Christmas at Bobby's; 
Beat Bobby Floy; 
Brunch @ Bobby's 
pgs. 32, 90 







Amanda Freitag 

American Diner Revival; 
Chopped 
pg.91 



“MY MOM MAKES THESE ^ 
CHOCOLATE RUM-WALNUT 
CANDIES ROLLED IN 
SPRINKLES. CHOCOLATE 
IS SO UNDERRATED IN 
HOLIDAY DESSERTS.” 




Alex Guarnaschelli 

All-Star Academy; Chopped; 
Alex's Day Off 
pg.91 




Nancy Fuller 

Farmhouse Rules; 
Holiday Baking 
Championship 
pgs. 78, 91, 109 




Katie Lee 

The Kitchen 
pgs. 32, 92 




Ina Garten 


Duff Goldman 


A Barefoot Holiday; 


All-Star Gingerbread Build; 


Barefoot Contesso 


Ace of Cokes; 


pgs. 32, 198 


Holiday Baking Championship; 
Kids Baking Championship 




pgs. 32, 90, 109 


o 




& 


4 


Jeff Mauro 


Debi Mazar 


Sandwich King; 


Extra Virgin 


The Kitchen 


(on Cooking Channel) 


pg.91 


pg.91 



“SPECULOOS SPICE COOKIES. ^ 

I LOVE THEM BECAUSE 
THEY REMIND ME OF MY 
CHILDHOOD, BUT EVEN 
MORE IMPORTANT IS THAT 
THE BLEND OF SPICES 
TASTES LIKE CHRISTMAS.” 

Roger Mooking 

Man Fire Food 
(on Cooking Channel) 
pg. 92 




I 




Marc Murphy 

Chopped 

pg.91 




Kelsey Nixon 

Kelsey's Homemade 
(on Cooking Channel) 
pg. 90 



“I ALWAYS LOOK 
FORWARD TO 
INDULGING IN 
COOKIES. I LOVE 
HOSTING A HOLIDAY 
COOKIE EXCHANGE.” 



Turn the page 
for more. 
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FOR: 

HOST WITH 
. THE MOST. 





WHERE 



GIVING 



BEGINS 





JCPenney 



Shop in store or online at jcp.com/gifts 




OSNAP2SHOP' 

now on the JCPenney app 

Use the JCPenney mobile 
app to snap a picture of any 
product and buy it now. 
For more inspiration at great 
prices, go to jcp.com/gifts. 







Contents 




Hazelnut Cocoa 



A 





2 Tbsp. Torani 
Dark Chocolate 
Sauce 

2 Tbsp. Torani 
Hazelnut Syrup 




1 cup milk, 
heated 



Combine ingredients in mug 
and top with whipped cream. 
Garnish with sauce drizzle. 

Enjoy. 









Enjoy our decadent sauce line, 
perfect for cocoas, mochas, 
desserts and more. 




Rosanna Pansino 

Ro's Tasty Treats: Holiday 
(on Cooking Channel) 
pg.74 




Lorraine Pascale 

Holiday Baking Championship; 
Lorraine Pascale: How to Be a 
Better Cook, Simply Baking 
(on Cooking Channel) 
pgs. 92, 109 



Damaris Phillips 

Southern at Heart 
pg. 92 




Aaron Sanchez 

Chopped; Taco Trip 
(on Cooking Channel) 
pg. 90 



Aarti Sequeira 

Guy's Grocery Gomes 

pg. 90 



Curtis Stone 

All-Stor Academy 

pg. 90 




Michael Symon 

Burgers, Brew & 'Que; 

Iron Chef America; Symon's 
Suppers (on Cooking Channel) 
pg.90 




Marcela Valladolid 

Mexican Mode Easy; 
The Kitchen 
pg.92 




Trisha Yearwood 

Trisha's Southern Kitchen 

pg. 92 



“ANYTHING DARK 
CHOCOLATE, 

USUALLY JUST 
CHUNKS OFF A BAR. 
IT IS SO SATISFYING 
AND PAIRS WELL 
WITH A DOUBLE 
ESPRESSO, WHICH 
IS USUALLY IN MY 
OTHER HAND.” 



/ 




Geoffrey Zakarian 

Chopped; The Kitchen; 
Iron Chef America; 
Top 5 Restatfropts 
pg 92 






FOOD NETWORK STORE ^ / 

SHOPPING SPREE! 

Need new kitchenware and cookbooks? 

You could be one of nine lucky winners to receive 
S500 to shop at foodnetworkstore oom! Go to 
foodnetwork.com/atoreswBeps from December 15 
to December 30. 2015, and enter for a chance to win. 



NO PURCHASE NECESSARYTO ENTER OR WIN. Food Network Store Sweepstakes. Sponsored by Hearst Communications, Inc. Beginning 
December 15, 2015, at 12:01 a.m. ET through December 30, 2015, at 11:59 p.m. ET, go to foodnetwork.com/storesweeps on a computer or 
wireless device and complete the entry form pursuant to the on-screen instructions. Nine (9) winners will each receive a ^500 gift check that 
may be used at the Food Network Store. Total ARV: ^4,500. Important notice: You may be charged for visiting the mobile website in accordance 
with the terms of your service agreement with your carrier. Odds of winning will depend upon the total number of eligible entries received. Must 
have reached the age of 13 and be a legal resident of the 50 United States, the District of Columbia or Canada (excluding Quebec). Void in 
Puerto Rico and where prohibited by law. Sweepstakes subject to complete official rules available at foodnetwork.com/storesweeps. 
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WAKE UP AND SMELL THE 

DIVINELY-DECADENT HAZELNUT. 



Some coffee, a little chocolate, and a splash of Torani. 
Everything you need for a cozy morning. Have a Torani day! 

AvaJablc in the cofkc of your grocery store or at WOALD MARKET 



Explore easy delicious recipes and over 100 flavors of Torani, including Sugar Free, at www.Torani.com. 



SWEETNESS 

RUNS IN THE 

FAMILY 












ninuKcntf 


Ai\ 




Meet the In The Raw® sweeteners, a robust product 
portfolio from a family business rooted in Brooklyn. 
With options that range from indulgent to mindful, 
finding just the right sweet for everyone in your 
family is as easy os discovering ours. Enjoy! 




To learn more about our products, recipes 
and more, go to InTheRaw.com W2 gfk 

®2p15CunribertandPacki(TgCorp. All Rights Reserved. PUP 
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GINGER 

COOKIES 



COOKTIME; 10 MINUTES I MMEBADQZEN 

INGREDIENTS 

2 cups all-purpose flour 

3/4 teaspoons baking soda 

V4 teaspoon salt 

2 teaspoons ground ginger 

1/2 teaspoon ground cinnamon 

1/3 teaspoon ground cloves 

1/2 cup Cl stick) butter 

1/3 cup Stevla In The Raw Bakers Bag 

1/4 cup Sugar In The Raw 

1 egg 

1/4 cup dark com syrup 
1/2 cup Sugar In The Raw 

PREPARATION 

Pr^hecit Oven to 3S0^F. Combine tlouj, boking 
salt, glngor, cinnamon and clovos in a 
modium bowl; set aside. Beot butter, Slevta in 
Ihe Raw; and 1/4 cop Sugar In me Raw in a 
large bowl with mlxei at medium-high speeU 
until wen mlxecL Beat in egg and com symp 
until smooth SUv tn Hour mixture. Refrigerate 
dough 1 to 2 hours or untU easy to hondle. 
Place 1/2 cup Sugar In the Row' In a small dish. 
Shape dough Into 3/t-liich baUs; roll in sugar. 
Place balls 2 Inches apart on greased cookie 
sheets. Boke 7 io 10 minutes or just until edges 
begin to brown. (Do not overbake or cookies 
will be dry> Cool 1 minute on baking sheet, 
then remove to wire racks to linlsh cooling. 
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New York 

« Isla Verde, Carolina 

J Had a great time with the family at Pine Grove 
■I beach in Isla Verde. Beautiful scenes, calm warm 
water, very clean and relaxing, 
t? I sat there just listening to the waves, taking in the 

I Joys of the kids. Nice long beach to take a stroll 
and relax the mind. 

Puerto Rico's beaches are more than great spots for 
families to relax and enjoy the sun and sand. 

They are five star world class attractions. 

Live your own five star vacation story. 

★★★★★ 



Watch actual reviews come to life at 

SEEPUERTORICO.COM 



traveler review 



irBEAUTIFULL 
AND RELAXING 







rri£s 



Question for you: If Food Network Magazine went head-to-head 
with HGTV Magazine in a gingerbread-house contest, which 
staff would have the upper hand? This was up for debate recently 
when we challenged the editors at our sister publication to a little 
face-off. I say 'Tittle” because stars from Food Network and HGTV 
are staging a massive (as in life-size) gingerbread-house competition 
on TV. (The All-Star Gingerbread Build airs on both networks on 
November 28 at 8 p.m. ET.) Our magazine contest was going to be 
much simpler: Each staff would decorate a simple gingerbread- 
house kit from the craft store, then we’d let you, the readers, vote. 

We thought HGTV editors had the advantage because they're 
home-design experts. Meanwhile, HGTV editors thought we were 
favored to win because we know our way around a candy store. 

Each team had a few weeks to plan and build, and ever}Thing on 
the finished houses needed to be edible — a rule we enacted after the 
HGTV team mentioned that they might want to use caulk instead of 
icing to hold their house together. 

We don’t know who won — that’s for all of you to decide — but 
we learned some important lessons during construction: 

1. Gingerbread-house decorating takes forever. Half 
our staff spent an entire afternoon testing ideas for trees, 
windows, chimneys, paths and icicles. 

2. Cereal is essential. We added hills with Rice Krispies Treats, 
used Cocoa Pebbles for a walkway and made trees out of 
shredded wheat. (See page 24 for details.) 

3. Decorating is ten times more exciting when it's a 
competition. So I have a suggestion (other than voting for 
our house, of course): Consider hosting a gingerbread-house 
throwdown with your relatives this year. It will be fun and 
dramatic and incredibly messy— everything a good family 
holiday should be. 



WHO MADE 
IT BEST? 



Maile Carpenter 
Editor in Chief 
^ (a)MaileCarpenter 



Turn the page to vote 
for your favorite! 



Editor's Letter 
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FOOD SHOULD TASTE GOOD™. 
irS OUR NAME. AND OUR PROMISE. 



IT'S OBVIOUS"" 



FOOD 

SHOULD 

TASTE 

GOOD 



©Food Should Taste Good 



I ■ 4 N 







Editor's Letter 




EACH TEAM USED 
A WILTON PREBAKED 
GINGERBREAD HOUSE 
KIT, $10, FROM 
MICHAELS STORES. 



MELTED CRYSTAL MINTS 
STRAWBERRY SOUR BELTS 
BLACK LICORICE 






WAFER COOKIES, 
FROSTING AND 
TWIZZLERS NIBS 



ICE CREAM CONES, 
GREEN CANDY MELTS AND 
SHREDDED WHEAT 




RICE KRISPIES TREATS, 
FONDANT AND 
CONFECTIONERS' SUGAR 



MELTED 

CRYSTAL 

MINTS 



Mi>iiMiiiitNifiiiliiii[iir|iNkr]iiJiNiniiiiNin<|iiiiiiii^ii>liriiNiM<r|iii|i|ipiiiiir(i|i|irii|i>|iriiiiiPiiiiur|iiin|iiiiM|Mii|i|i|k|PiiikiiMiniHiiiii|iiiinii|iiiiiiii|iiriiiiiniiiiiiiiiiii|iir|ii|iiMriiiiiPliriiiiii|iiiipiir|irqiNNnRi|j||iirii|nriirii|nNii|iNir|iriiiiriiiiiMiiiiniHii|iniiiiiiir 




Goto 

foodnetwork.com/ 
gingerbreadKouse to 
vote for your favorite, 
and enter for a chance to 
win a $500 gift card to 
Michaels and a Wilton 
cake-decorating kit! 



LICORICE GUM 



ROYAL ICING 



FONDANT AND 
JAWBREAKERS 



FONDANT 

AND 

NERDS 



GINGERBREAD 
AND PRETZEL 
STICK 



GRAHAM CRACKERS, 
FROSTING AND 
CHOCOLATE PEBBLES 



FONDANT 



ICE CREAM 
CONES AND 
ROYAL ICING 



SPRINKLES 
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NO PURCHASE NECESSARYTO ENTER OR WIN. Gingerbread House Sweepstakes is sponsored by Hearst Communications, Inc. Beginning November 17, 2015, at 12:01 a.m. ET through December 31, 2015, at 11:59 p.m. ET, 
go to foodnetwork.com/gingerbreadhouse on a computer or wireless device and complete the entry form pursuant to the on-screen instructions. Important notice: You may be charged for visiting the mobile website in accordance with the 
terms of your service agreement with your carrier. Odds of winning will depend upon the total number of eligible entries received. Open to legal residents of the 50 United States and the District of Columbia who have reached the age of 
majority in their state or territory of residence at time of entry. Void in Canada and Puerto Rico and where prohibited by law. Sweepstakes subject to complete official rules available at foodnetwork.com/gingerbreadhouse. 
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LINDOR 



MASTERING 
IRRESISTIBLY SMOOTH 



The smoothest chocolate in all the world 
Only from the Lindt Master Chocolatier. 
Luscious... flowing... irresistibly smooth. 

Have you felt the LINDOR melt? 
Explore the art of melting at Lindt.com 





Kick off the fnonth 
wrth a ginge rbread 
latte: Shake hot 
milk in ajar with 
some cinnamon, 
ginger, nutmeg, 
cloves, molasses 
and sugar. Pour 
over espresso. 




Bring a retro app 
to your office 
party: Beat 
8 ounces cream 
chaese with 1 cup 
% cfXimbEed blue 
cheese; form into 



small balls and rdl 



in chopped nuts. 




Whip up a 
last-minute 
cookie-swap treat: 
Stir 3 cups of 
your favorite cereal 
into 8 ounces 
melted chocolate. 
Spoon into small 
clusters; let set. 



16 




Shop in uS 

your PJs 

this morning— it's 
free-shipping 
day at 

foodnetworkstore 



Make shortcut 
sticky buns: Spread 
caramel sauce and 
chopped pecans in 
an oiled cake pan; 
add refrigerated 
cinnamon rolls and 
bake. Remove from 
thepan while warm. 
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It's the last day 
to ship packages 
through standard 
post for Christmas 
delivery. Send 
a friend the 
shortbroad on page 
212— it should 
survive the trip. 



A *0* * 






★ 



Snack on 
sugarplums whils 
you wrap gifts; Mi>t 
4 ounces cream 
cheese withy* cup 
each mascarpone 
and sugar. Pipe 
intopfunesrrollln 
coarse sugar 







Mark the first 




full day of winter 




with a two-in-one A 




grilled cheese: % 


r* - 4 


Spread tomato ^ 




soupon bread, lop ^ 




with Cheddar and 




sandwich. Cook in 




a hot skillet. 
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Make cookies 



for Santa; Cuts 



Vi-inch-wide notch 



in gingerbread 



cookie cutouts 



before baking; 



rest on the rim of 



a glass of milk 



Mon^ Christmas! 
Serve waffle 
“presents' for 
breakfast: 

Stack 3 square 
waffles; pipe | 
a ribbon with 
sweetened 
cream cheese. 



Turn leftover 
panettone into 
winter ice cream 
sandwiches: 
Layer vanilla ice 
cream between 
slices; freeze 
until firm, then 
cut into pieces. 



29 



30 



31 





Prep mini 
Times Square 
balls for 
New Year's Eve: 
Dip doughnut 
holes in melted 
white chocolate; 
roll in silver 
coarse sugar. 



Leave some 
food on your 
plate until after 
midnight: Some 
cultures believe 
it will guarantee 
a stocked pantry 
next year. 



YOU COULD INSTANTLY 
WIN $1,000! 

I Go to foodnetwork.com/instantwin2015 
j and enter the code 

I N5DC20AEL1 

I from November 16 to December 10, 2015. 
i See page 16 for official rules. 



o Q 

Q O 
=1 O 
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'Naturally 

light and ^ 
fresh taSI0 



Lipton Pure Green tea is delicately blended 
from freshly picked, young leaves for a 
naturally light and fresh taste. Add a little 
uplift to your day. 




be more tea 



3 5 j 




taste good, feel good 








yoloman 



(Qf @foodnetwork 









alwaysMlllM 



^rei. 

jjBakfittFomard 






*°OBakeitF, 



OVERTISEIIiNT « 



FORWARD 

A ^#BAKEITFORWARD 



Help Food Network and No Kid Hungry serve 

1 MILLION MEALS 

to children in need. 



NOK D 

HUNGRY 



5HAR£ OUR STRENGTH 



in 







FOODNETWORK.COM/BAKEITFORWARD 



BAKE 

Bake something delicious 



+ SHARE = 

Share your creation and nominate 
a friend, using #BakeltForward 



10 MEALS 

For every share, Food Network will 
donate $1 to No Kid Hungry 



n IS #BAKEITF0RWARD 



$1 tfonatlon per post per unlQue author on Twttter, Facebook ar>d Instogram, Rost must be posted wttfi proper hoshFtag during 
promo window. Naxtmum donation of SlOOrODO. Promotion runs 1I/1/1S IlGI am ET- 13/3V1& pm ET. Void wh«'e prohibited. 





PROMOTION 




Recipes 



now at your 
fingertips. 



C8P 



With a food Network 
ft Magazine digital subscription, 
vou're always connected to 
the star chefs you LOVE! 

Access recipes ANYTIME, 
ANYWHERE, ON ANY DEVICE 

Find HUNDREDS of recipes, 
tips, behind-the-scenes scoops 
and party ideas in every issue 

Enjoy DIGITAL-ONLY 

features— including an 
interactive shopping list! 



Get every issue FIRST— 
before it hits newsstands! 

Cook Like a star! Anytime. 



TRY IT ON YOUR TABLET TODAY AT DEAL.FOODNETWORKMAG.COM 




ADVERTISEMENT 



PARCHMENT 
MAKES PERFECT 



Bake the perfect batch this holiday season 
with Reynolds® Parchment Paper. Your 
cookies will bake evenly and slide off 
without breaking! 




CHEWY SPICED 
GINGER COOKIES 

ACTIVE: 15 MINUTES • TOTAL: 40 MINUTES 

MAKES 24 COOKIES 

2Va cups all-purpose flour 
2 teaspoons ground ginger 
1 teaspoon baking soda 
y4 teaspoon ground cardamom 
V4 teaspoon fine salt 
1 cup granulated sugar 
V/i sticks unsalted butter, 
at room temperature 
1 large egg 
V4 cup molasses 

1/2 cup large-crystal sanding sugar 

Arrange 2 oven racks in top and bottom third of oven 
and preheat to 350°. Line 2 baking sheets with Reynolds® 
Parchment Paper. Whisk together flour, ginger, baking soda, 
cardamom and salt in a medium bowl; set aside. Beat sugar 
and butter in a stand mixer fitted with a paddle attachment 
at medium-high speed until pale and fluffy, about 2 
minutes. Scrape down sides, add egg and beat to combine. 
Add molasses and beat to combine. Slowly add flour mixture 
and beat until just combined. 

Place sanding sugar on a piece of Reynolds® Parchment 
Paper. Shape dough into walnut-size balls, about 2 
tablespoons each, and roll them in sanding sugar. Place 
cookies 2 inches apart on prepared baking sheets and 
flatten slightly. 

Bake until puffy and crackled on top, rotating halfway through, 
about 16 minutes. Cool on baking sheets for 5 minutes before 
remoying to a wire rack to cool completely. Store in an airtight 
container at room temperature for up to 5 days. 



MAPLE-GLAZED 
PUMPKIN COOKIE 

ACTIVE: 25 MINUTES • TOTAL: 1 HOUR, 

40 MINUTES • MAKES 24 COOKIES 

Pumpkin Cookie: 

2 cups plus 2 tablespoons 
all-purpose flour 

1 teaspoon baking soda 
72 teaspoon fine salt 
74 teaspoon ground nutmeg 
1 cup granulated sugar 
172 sticks unsalted butter, 
at room temperature 
1 teaspoon vanilla extract 
1 large egg, at room temperature 
74 cup pure pumpkin puree 

Mapie Giaze: 

174 cups confectioners’ sugar 

3 tablespoons unsalted butter, melted 
72 teaspoon maple extract 

74 cup gold and silver sparkling 
sanding sugar 

For pumpkin coo/r/e.' Whisk together flour, baking soda, 
salt and nutmeg in a medium bowl; set aside. Beat 
granulated sugar and butter in a stand mixer fitted with a 
paddle attachment at medium-high speed until pale and 
fluffy, about 2 minutes. Scrape down sides of bowl, add 
yanilla and egg and beat to combine. Add pumpkin puree 
and beat to combine. Slowly add flour mixture and beat until 
just combined. Refrigerate coyered batter until firm, about 
30 minutes. 

Arrange 2 oyen racks in top and bottom third of oyen 
and preheat to 350°. Line 2 baking sheets with Reynolds® 
Parchment Paper. Scoop heaping tablespoons of batter 
onto prepared baking sheets, leaying 2 inches between each 
cookie. Bake until golden brown, rotating halfway through, 
about 13 minutes. Let cool completely on baking sheets, 
about 30 minutes. 

For maple g/aze.' Whisk together confectioners’ sugar, 
butter, maple extract and 2 tablespoons water in a medium 
bowl. Spoon maple glaze oyer cookies and sprinkle with 
sparkling sanding sugar. Store in an airtight container at 
room temperature for up to 3 days. 



CHOCOLATE 
ALMOND COOKIES 

ACTIVE: 25 MINUTES • TOTAL: 2 HOURS, 

40 MINUTES • MAKES 24-28 COOKIES 

1 cup all-purpose flour 
72 cup almond flour 
72 cup Dutch-process cocoa powder 
1 teaspoon baking powder 
74 teaspoon fine salt 
1 stick unsalted butter, 
at room temperature 
72 cup packed light brown sugar 
72 cup granulated sugar 
72 teaspoon vanilla extract 
74 teaspoon almond extract 
1 large egg, at room temperature, 
plus 1 large egg white 
72 cup pearl sugar 
74 cup skin-on sliced almonds 
Silver dragees 

Whisk together all-purpose flour, almond flour, cocoa powder, 
baking powder and salt in a medium bowl; set aside. Beat 
butter, brown sugar and granulated sugar in a stand mixer 
fitted with a paddle attachment on medium speed until pale 
and fluffy, about 3 minutes. Scrape down sides of bowl, add 
yanilla extract, almond extract, and whole egg and beat until 
just incorporated. Turn mixer to low speed and slowly add 
flour mixture, mixing until just combined. 

Turn dough out onto a clean work surface and diyide in half. 
Roll each portion into a log about Vh inches in diameter. 
Wrap each log tightly in plastic wrap and refrigerate until 
firm, at least 2 hours and up to 3 days. Arrange 2 oven racks 
in top and bottom third of oven and preheat to 350°. Line 2 
baking sheets with Reynolds® Parchment Paper. Place pearl 
sugar on a piece of Reynolds® Parchment Paper. 

Unwrap dough logs and roll in pearl sugar to coat. Slice into 
'A-inch-thick rounds. Place rounds about ’A inch apart on 
prepared baking sheets. Whisk egg white in a small bowl 
and brush on tops of cookies. Add almonds to remaining egg 
white and mix to thoroughly coat. Place ’A teaspoon almonds 
in center of each cookie and top with a few silyer dragees. 

Bake until edges start to look slightly dry but tops are still 
soft, rotating halfway through, about 15 minutes. Let cool 
completely on baking sheets. Store in airtight container at 
room temperature for up to 5 days. 









Bake uour best 




i 




Find this festive sugar cookie recipe and more at ReynoldsKitchens.com 



Letters 



You Asked ••• 

Food Network stars answer your burning questions. 




Katie, is there 
an easy way to 
make an omelet? 

I always end up 
with a mess of 
eggs, cheese 
and veggies. 

Kathy Spotts Hoffman 
via Facebook 

Try using a nonstick 
skillet to make flipping 
easier. Or make a 
frittata — it’s much 
simpler because you 
don’t have to flip it. For 
my recipe (foodnetwork 
.com/fridgefrittata), 

I start cooking the egg 
mixture on the stove 
then finish it off in a 
350° oven. 



Bobby, what is 
your favorite dish 
to make? 

Rachel Parks 
Reading, PA 

During winter, it’s 
lamb and black bean 
chili. I use a bunch of 
different chile peppers 
to make the flavor more 
interesting. And the 
condiments that 
go along with it — 
avocado relish and 
cumin crema — are really 
important for success. 
You can get the recipe 
at foodnetwork.com/ 
lambchili. 

—Bobby Flay 



Duff, what's 
the best type 
of chocolate 
for fondue, and 
what's the best 
way to make it? 

Jensen Stallworth 
Houston 

I love milk chocolate, 
but for fondue, you get 
a much more balanced 
bite with dark chocolate 
because, generally 
speaking, you’ll be 
dipping very sweet 
ingredients (cakes, 
cookies and fruit). If you 
don’t have a fondue pot, 
melt chocolate 
with heavy cream in a 
double boiler using a 
H-cup-to-l-cup ratio 
(chopped chocolate to 
heavy cream). You’re 
basically making a 
ganache that will 
stay soft at room 
temperature, so you 
can just transfer 
the chocolate from the 
double boiler to a 
serving pot. 

—Duff Goldman 



DUFF USES 
DARK CHOCOLATE 
FOR FONDUE. 





Ina, what do you 
do with your herb 
garden during 
the winter? Do 
you cover the 
plants or cut 
them down? 

I grow herbs and 
would love to 
know how to keep 
them going in 
cold weather. 

Kristine Malia 
Pittsburgh 

I replant every spring 
because the herbs just 
won’t last. For a mild 
winter, the rosemary 
might make it through, 
but generally I have to 
start all over again. 

I should take a picture 
of my garden at the 
end of the winter and 
send it to you — it would 
make you feel better! 

—Ina Garten 




Ree, what are 
your favorite 
Christmas 
traditions with 
your family? 

Jodi Memory 
Sumter, SC 

On Christmas Eve 
I love going to church 
and then to dinner at 
my mother-in-law’s. 

She makes delicious 
beef and comforting 
side dishes. And on 
Christmas morning, 

I love biscuits and gravy. 

—Ree Drummond 



^^Havea^^ 
’fora 1 



f question for a 
^ Food Network 



star? 



L fo to us at 

k °°'^"®twork.com/ 
^magazine. ' 



The content of all submissions 
(including letters, recipes and 
photographs) should be original 
and becomes property of 
Food Network Magazine, which 
reserves the right to republish 
and edit all correspondence 
received. By making a 
submission, you guarantee 
that you possess all necessary 
rights to grant the material to 
Food Netwark Magazine. 



32 FOOD NETWORK MAGAZINE • DECEMBER 2015 



FONDUE: ANDREW PURCELL. 






Green Beans 
Tomatoes & Walnuts 



A SPRINKLE OF CRUNCHY CALIFORNIA WALNUTS ADDS FLAVOR, 
TEXTURE AND HEART HEALTHY* GOODNESS TO ALL YOUR FAVORITE RECIPES. 
FOR THESE RECIPES AND MORE GO TO WALNUTS.ORG. 



Amsrican 

Hurt 

AuocUtlon 

CBHT I FI BO 

rit*r*»rj 
MMI : "HnKlfV riKh5 

Per one ounce serving. 



Seeheartcheckmark.org/guidelines. walnutS.Org W ® 



Heart-Check food certification does notappiy to recipes uniessexpressiy stated. 



^Supportive but notconciusive research shows that eating 1 .5 ounces of wainuts perday as part of a iow saturated fatand iowchoiesteroi dietand not resuiting in increased caioricintake may reduce the risk 
of coronary heartdisease. (FDA) Oneounceof wainuts provides 18g of totai fat, 2. 5g of monounsatu rated fat, 13g of poiyunsatu rated fat inciuding 2. 5g of aipha-iinoienic acid -the piant based omega-3. 



AOVERTlSEMeN" 



Celebrate Better 

Better beckons with holiday wine and steak pairings 

This holiday season, it’s all about better. So instead of the usual, go one 
better: a delicious steak paired with a Beringer Founders’ Estate wine, each 
with a distinct varietal profile and a smooth, rich finish. No wonder it’s the 
official wine of steak, and the ideal choice for the holidays. Better Beckons. 






Find these recipes and more at GreatSteakChallenge.com. 



ESTO ^ 



IA76 



BERINGER. 



FOUNDERS* ESTATE 




©2015 Wisconsin Milk Marketing Board, Inc. 



INSET: JOHN WEISS/POS7-eUL/.£T/N (ROCHESTER, MN). 




In the Know 




Let Her Eat Cake! 

Evonne Morken has heard plenty of wisecracks about fruitcake — and she disagrees with all 
of them. In fact, the 84-year-old Spring Grove, MN, resident loves fruitcake so much, she wrote 
to her local newspaper last December asking neighbors to send their unwanted ones her way. 
Evonne received 2 3 loaves, which she froze and ate one by one until she ran out in October. 
This holiday season, we figured we’d help her restock, with your assistance: Ship your fruitcake to 
Eood Network Magazine, Project Eruitcake, 300 West 57th St., 35th Eloor, New York, NY 10019. 
We’ll forward Evonne enough to last her through all of 2016 and donate the rest to Eood Bank NYC. 
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Want It sweet? 

Check the neck to know it’s ripe. 



It’s easy. Just use your thumb to apply gentle pressure to the neck^ near the stem. 
If it yields slightly^ your pear is ripe^ sweet and juicy. If It’s firm, let it ripen at 
room temperature for a day or two. Fdr monthly redpes, text UEOPES to 33733 
or visit iisapears^org. 




MENORAH AND CAN: GETTY IMAGES. 



In the Know 






ALL YOU WONTON 
FOR CHRISTMAS 

It’s official that Chinese food is a Christmas Day favorite. 
Orders spike 152 percent on December 25, according to 
GrubHub. The most popular dish: General Tso’s chicken. 



We all know not to go 
grocery shopping on 
an empty stomach, 
but a new study says 
we shouldn’t do any 
shopping without eating 
first. People who hit 
the mall hungry spent 
64 percent more than 
other shoppers. 

SOURCE: PROCEEDINGS OE THE NATIONAL ACADEMY 
OF SCIENCES 




CAN-DO 

Some synagogues have 
upped their food-drive 
game for Hanukkah by 
building seven -foot-tall 
menorahs out of canned 
goods. Last year, the 
Chabad of Hunterdon 
County, NJ, constructed 
a 6,000-can candelabra 
that restocked two food 
pantries. Contact a local 
Chabad to see how you 
can get involved. 




DECEMBER 2015 • FOOD NETWORK MAGAZINE 39 



In the Know 






SEEING 




Gear up! Star Wars: 
Episode VII hits theaters 
on December 18. 





IntticSp&ttt 

We polled readers to settle the debate 
about which spirit belongs in eggnog, 
and more than half voted for rum— a 
favorite of early American settlers! 
Brandy, bourbon and cognac ^ 
followed, in that order. 




BACON OF 
THE SEA 

Scientists at 
Oregon State 
University 
have found 
that antioxidant- 
packed dulse 
seaweed (sold 
in health-food 
stores) tastes 
just like bacon 
when it's fried. 
Researchers 
aim to have 
dulse chips on 
supermarket 
shelves within 
several months. 



APRON 

Outfit a kitchen sidekick 
with an R2-D2 apron. 
$25; kohls.com 




TOASTER 

Wake up to the sight of 
Darth Vader— and imprint 
the Star Wars logo on toast 
by popping a slice of bread 
into the Dark Side. 

$50; bigbodtoystore.com 



I 




CHOPSTICKS 



Luke's blue and Darth Vader's red 
light sabers actually light up, but 
you'll have to do your own sound 
effects. $15; thinkgeek.com 




Power down during dinner: 88 percent of American 
adults say they're bothered when fellow diners use 
their phones at the tabie. 

SOURCE: PEW RESEARCH CENTER 



COMING OF AGE 

Aging is a good thing in the world of 
spirits— and these brands are having 
some fun with the process. 



Brewmasters at Philadelphia's Dock Street 
Brewery attached speakers to barrels of 
Golden Saison beer, then blasted Wu-Tang Clan 
all day for six months in hopes that the vibrations 
would help yeast cells grow and yield a bolder 
flavor. (The beer is available now.) Next on the 
playlist: hip-hop duo Run the Jewels. 



Mira Winery's head winemaker submerged four-dozen 
bottles of Cabernet Sauvignon in the Atlantic for 
three months. Back on land, the wine tasted as if it 
had aged in the cellar for a couple of years. 



Execs at Suntory Whisky recently sent their product 
up to the International Space Station to see how 
zero gravity affects the aging process, The first 
batch returns in September 2016. 
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Wholesome, all-natural, versatile and delicious, honey is available in 
an array of flavor profiles -from mild to bold. With all the buzz about 
honey, it’s no wonder Firmenich named it Flavor of the Year. 



We’re so proud we can hardly bear it. 



Visit honey.com to learn more about nature’s sweetest ingredient. 



In the Know 



HOW AMERICA 




We polled Food Network fans about their holiday baking routine. 




EAT SOME OF 
THE RAW DOUGH! 



ICING? 

SPREAD IT 75 % ^ 
PIPE IT 25 % 



HOW DO YOU MIX? 




22% HAND MIXER 
17% WOODEN SPOON 







Q^at's ^OM 



OH, NO! SO-SO! 

7 % 72 % 



rjs 






PRO! 



SPRINKLES 
* 21 % 




LEAVE OUT COOKIES 
FOR SANTA 




FAVORITE TYPE 
TO MAKE 




18% ROLL-OUT 
10% BAR 

7% SLICE-ANO-BAKE 
5% SPRITZ 



HAVE A 

{ # 0 / COOKIE RECIPE 
W I /O MEMORIZED 




¥QU START BAKING... 



IN EARLY 
DECEMBER 



56 % 



DAY AFTER THANKSGIVING 
RIGHT BEFORE CHRISTMAS 



15% 

29% 
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SUGAR COOKIE AND COARSE SUGAR: ALAMY. SANDING SUGAR: SHUTTERSTOCK. SILVER BALLS AND JIMMIES: JEFF HARRIS/STUDIO D. MILK AND COOKIES: MARKO METZINGER/STUDIO D. 
DROP COOKIE: LEVI BROWN. HOLLY LEAVES AND PIPED COOKIES: ANDREW PURCELL. TREE, FIGURE AND NUTS COOKIES AND MIXER: GETTY IMAGES. SPREAD COOKIE: STEVE GIRALT. 





At HcCcirmfich, wd b«l^ev« pur« better thet'£ why our herbs and spices have no added fUlers. 



McCormkk" Gingerbread Men Cookies 



1 cups flour 

2 tspL l^cConnlck Ground OlngAf 

1 tsp. McCormick Oround Clnnanioii 
1 tsESL baking soda 
V4 tsp. McCoftnlck Oround Nutmog 
VA tsp. sdit 

3/4 cup <1 \/2 sticldi) butter, sonened 
3/4 cup f Irmlv p«icke<J bfcwn sugir 
1/2 cup molasses 

1 egg 

1 McCormick Pur* V»|ill|e Extract 



MIX first 6 IngredientsL Set aside. Beat butter and sugar wtth electrKr mixer on 
medium speed until light and fluffy. Add mDtasaes. egg and vanilla; mix wad. 
Gradually beat th ^our mixture cm kw speed udbi vwtl rrvxed. Press dough iribo 
a disk. Wrap in plasT Ic wrap. Refrigerate A hours or overnight. 

ftOLt exit dbughi tp V4^lndh thhekness on lightly floured work surface. Cut Into 
gmgerbiaad mart with 5-lncb cookie cutter Place 1 inch epert on ungreased 
b^ng sheets. 

BAKE In preheated 3^'F oveh 3 to X> minutes or until edges of cookies just 
begin tp brown. Cool oh baking sheets 2 minutes. Remove to wire racks; cool 
opmpaetely. [>ecor'ate cookies by piping designs with plain and Coforfii Royal 
Icing (see fnecorrrtickxorn tor reci|?e). 



Makes 2 doien. 







. + ''' + . + 

f t + + + 




+ 



+ 



Named after a Stan 



Crafted as a Holiday Gift. 




StellaArtois.corn 
Always Enpy Responsibly. 

C 2015 Aj-^wusfir-Bi^h SnB^ S A., StalFe 

ImpDitBd by Imgiart Brands AHi^KO. St Louia. MO 





I In the Know 



Our present to you: 

great gift ideas for everyone on your list. 



Santa Beard Lollipop 

papersource.com 



PHOTOGRAPHS BY MATTHEW STACEY 





$10 




$12 



Peppermint Swizzle Sticks 

For four; crateandbarrel.com 



Ice Cream Truck Puzzle 

worldmarket.com 



Chioggia Beet Note Set 

For six; foxyandwinston.com 






$12 



$12 



Fries Pencil Pot Set 

NPW; museumstore.mit.edu 



Lolly Brush 

us.asos.com 



Drip Cups and Dish 

$12/dish, $19/small cup, $26/large cup; 
gretelhome.com 
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In the Know 




$12 

Ice Pop Socks 

For one pair; piqproducts.com 




$15 

Lodge Cookie Tins 

$15/small, $18/medium, $20/large; 
kohls.com 




$16 

Egg Writes Place Savers 

For six; junedecember.com 




$13 

Porcelain Toothpick Holder 

Seletti; shopburkelman.com 




$16 

Pear Notebook 

minted.com 




$18 

Axe Bottle Opener 

areaware.com 







$15 

Catnip Chocolate Strawberries 

For three; misohandmade.com 




Wood and Gold Tone Cake Server 

surlatable.com 




$18 

Chevron Stripe Pet Bowl 

waggo.com 
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In the Know 



F 






Aviation Cocktail Print 

For unframed; drywellart.com 



Oval Oak Shakers 

Sagaform; nordstrom.com 



Drink Ornaments 

For four; scotchandcream.com 



Hot Cider Candle 

shopterrain.com 



Instant Waffles Play Set 

hape.com 



Foodie Booties 

For one pair; uncommongoods.com 
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THE NEW 



HOLIDAY SPICE 

FLAT WHITE 



Two bold ristretto shots of Christmas Blend Espresso Roast 
joined by sweet, velvety steamed whole milk 
and a perfect medley of holiday spices. 



Only at Starbucks for the holidays. 



At participating stores. While supplies last. 

© 2015 Starbucks Coffee Company. All rights reserved. 



1 



In the Know 




$25 

Shake 'Em Up Cocktail Shaker 

broukandco.com 



/ 




$26 

Meltdown Ice Cream Cones Dog Treats 

For 20, Pawsitively Gourmet; amazon.com 



r 

i. 

!' 




$26 

Color Cups 

$26/small, $32/large; 
wilcoxsonbrooklynceramics.com 




$26 



$28 



$28 



Carrots Onesie 

patchdesignstudio.com 



Gold Leaf Sea Urchin Bowls 

$28/small, $38/medium, $74/large; 
mothology.com 



Bamboo Bird Napkin Rings 

For four; luprints.com 




$28 

Wud Mingeler Plate 

For one; davidrasmussendesign.com 




Arrow Cheese Markers Set 

tuvaluhome.com 




$23 

Gold Pineapple Shot Glasses 

For two, W8iP Design; thepineapple.co 
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SCENES 



CITY KIDS WILDERNESS PROJECT 

supports at-risk youth in Washington, DC, 
in a six-year program beginning in the 6th 
grade until they graduate high school. For 
a few weeks every summer, more than 
120 kids fly to Wyoming and settle into the 
majesty of the Grand Teton Mountains at 
our wilderness camp for FREE. They swim, 
go horseback riding, build campfires and 
engage in activities that would be impossible 
to do in their urban lives. 



This "great outdoors" experience challenges 
City Kids to get outside their comfort zone 
and navigate the "wild” journey of lifel The 
self-confidence and leadership skills they 
develop helps prepare them for the real 
world. So far, we’ve witnessed great success. 
In the past three years, over 95 percent of 
our students have graduated high school. 

In comparison, Washington, DC, has less 
than a 65 percent graduation rate. 






ADVERTISEMENT 



J'HE.5016 LEXUS GX 



1» Bdow (oivi^tQnfinTTVaqii;^^ and If ftier we compelible, K«^ up end beded and that you Muaeur y KMbono^ eqMp«mtt. Do not enstmui any and (blow 

UCnsUt ywr Lerijs de^orCSwn^Hwiual br tpwmg and load £peciikatk3ra.Z A Hjnpirtiye fikieJiwlfi-enabJbd phone rTerfte'i;Be^ft^igrtft p i aj | ||j[|ja iica deper^ 

- Options shown. 



Combining the best of luxury and utility, the seven-passenger 2016 Lexus GX 
has meticulous craftsmanship, full-time four-wheel drive and 6,500 lbs. of towing 
capacity^ Standard GX features include dual-zone climate control, backup camera, 
fold-flat third-row seating, and Bluetooth^ and USB connectivity. Lexus GX takes you 
to your next adventure with comfort, safety and technology. The available Navigation 
System with Lexus Enform App Suite, Lane Departure Alert and Blind Spot Monitor 
with Rear Cross-Traffic Alert can help keep you a step ahead. 



-,lHt POftSUn OF ^EffFE-triO»l^- 



tejoiucom/GX | ttLeitusGX 



Q: What was the biggest challenge the Holiday: 
Impossibleieam faced in renovating the camp? 

A: The biggest challenge was the Holiday: Impossible 
team deciding to attempt to renovate three separate 
spaces at the camp all at once. The logistics of these 
three projects in a limited amount of time should have 
been overwhelming, but the team pulled it oft. 



Q: Why is the kitchen so important at camp? 

What activities take place there? 

A: The kitchen and the food produced there are critical 
to the camp. Consistent quality of food represents love 
and safety for our students. And our food is the fuel that 
gets us through the many challenges of the day. 



O: Can you share one special story of a camper's 
experience with the Holiday: Impossible project? 



A; One of our students has a deep love for food and cooking. 
He had the amazing opportunity to meet with Chef 
Robert and Chef Stephanie and learn some new things, 
and also share his skills during the project. 



RANDY LUSKEY 



CITV KIDS WILDERNESS PROJEa 



O: How does the new outdoor living space enhance 

campers' experiences? 

A: The new outdoor living space will allow students 
to unwind in a comfortable outdoor environment 
at the end of the day. It allows students to 
strengthen their friendships with one another 
around a warm and inviting space. 

Q; What did the campers make during the cooking 
challenge with Chef Robert and Chef Stephanie? 

A: During the cooking challenge the campers made 
fabulous dishes including chicken, with potatoes 
and salad. Each camper was creative and 
produced a unique and delicious meal. 








ADVERTISEMENT 



LEXUS CULINARY MASTER 

Chef Stephanie Izard is a three-time James Beard award- 
winning chef, cookbook author and executive chef/partner of 
two acclaimed Chicago restaurants-Girl & the Goat and Little 
Goat. She was the first woman to win Bravo’s Top Chef {Season 
4/2008) and recently launched "The Flavor, By Stephanie 
Izard,” a product line of sauces and rubs for the home cook. 



THE LEXUS 
CULINARY COUNCIL 

The LeJttss Culinary sent Chef Stephanie to 

the Holiday: Irtipossibk makeover of the City Kids 
Wilderness Project camp to co-host a kids' cooking 
challenge with Chef Robert and Inspire campers 
wttK her leadership advice. On the last night of 
carnp, Chef Stephanie helped make desserts for the 
biggest BBO that City Kids has ever seen. Heres an 
easy redpe lor one of Her favorites! 



MISO BUTTERSCOTCH BUOINO 



INGREDIENTS 



8 



16 



cup water 

cup powdered gelatin 
cups dark brown sugar 
cups heavy cream 
cups full-fat Greek yogurt 
ounces unsalted butter 
teaspoons vanilla extract 
teaspoons salt 

tablespoons white miso paste 



DIRECTIONS 



PUT water in a small container. Sprinkle powdered 
gelatin over the top. Allow to set and absorb. Will 
become a solid gel when done. 

BRING sugar and cream to a simmer. Whisk in the 
yogurt, butter, vanilla, salt and miso. Remove from 
heat and stir in gelatin. Combine everything with an 
immersion blender. 



STRAIN through a tine mesh strainer. Ladle or pour 
into serving dishes and chill in the fridge tor a few 
hours to set. Chill until time to serve. Serve with 
fresh fruit and whipped cream. 



WWW.FOODNETWORK.COM/RI 











MEET THE 



7 TEAM 



TOM BURY 
Conslructiofi man^ager on 
Food Network’s /Jesiaurant' Impossible 



ROBERT IRVINE 

CW Aftdiioil Cf< Food nS 



CHERYL TORRENUEVA 

Interior dieu^^ief on Food Networks 
Restaurant trrpossjbh 



STEPHANIE IZARD 

Award-winning chef and 
Lexus Culirrary Master 









H 





ADVERTISEMENT 




TUNE IN TO A SPECIAL ONE-HOU^OL/DAX- /MgQSS/BLE EPISODE 

Head to the Grand Tetons (n Jackson, Vyjfoming, with C^ief Robert Irv^y^nd the 
Restmir^nt impo^ihh team as they take on a rnajor renovation of the City Kids Wilderness 
Project, which hasn't been touched in 25 years. The nonprofit organizatM^ supports 
atrrisk children in Washington, DC, and hosts a camp every summer to help them reaff23e 
their hidden potential and leadership skills through outdoor adventure experiences. 

Join Food Network for a Twitter Party during Holiday: Impossible. Follow @FoodNetwork and use #Holidaylmpossible. 

Thursday, December 10 at 9|8c 

#LexusGX 







Thursday 

December 10 

9/8c 





THE 2016 LEXUS GX 




4 




THE LEXUS GX 

Some adventures demand lull -time four-wheel drive, Some require the available Lexus Eniorm Des^nattonB. Some even 
call br Idd-lbl third-row seating. In the seven- passenger Lexus GX, ycxj don't have to choose One way or another You 
simply have it all, And with an elevated combination d utility, capabllily and connectivity, your next greal advenlure will 
star! before you ve even arrived Dareta be spontaneous. 






tHE OF PEJtFECtiOH 



leicusjcaiTi/GX #l_eiiusGX 



Opbcint thowru ©20M Leiwu. 




In the Know 



W 





$32 

Hors d'Oeuvres Calendar and Recipe Cards 

redcruiser.com 



$32 

Hand Forged Cheese Slicer 

atomicgardenoakland.com 



$32 

Feather Bottle 

spitfiregirl.com 
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In the Know 






Petit Dejeuner Print 

For unframed; inslee.net 



$39 

Copper Oil and Vinegar Set 

westelm.com 



$35 

Simple Storage Canisters 

$35/small, $40/medium, $45/large; 
hawkinsnewyork.com 



$36 

Pretzel Rattle Set 

anthropologie.com 



$35 

Square Band Napkin Rings 

For six; daraartisans.com 



House Trivet 

momastore.org 



$32 

1948° Dinnerware 

$32/dessert, $48/dinner; 
jonathanadler.com for stores 



$40 

Traditional Butter Churner 

gardeners.com 
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TUflo/r/oN 




In the Know 



r 




$42 

Decked Out Aperitif Glasses Set 

westelm.com 




$45 

Tree Trunk Candle 

food52.com 




$50 

Le Petit Chef Set 

opinel-usa.com 




I 

I 

i 



$48 

Pistachio Pedestal 

uncommongoods.com 




$50 

Chambord Classic Copper Tea Pot 

bodum.com 



1 

■ 

I 





I 1 

,1 





$50 

Monti Flutes 

For two; sempli.com 



$50 

Brass State Cocktail Stirrers 

For a like set of four; aheirloom.com 
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m to ust rtal inytditnts. LiU Fislitn 
lives, just \\\t nuts. FresL out of tlieir sUls. 



Alex Guarnaschelli 

Judge on Food Network's Chopped, executive chef and mom 



afu/eafcle UNSHELLED. 



Like us on Facebook® 



For the Chocolate Walnut Layer Cake recipe and more recipes from Alex, visit fishernuts.com/alex 



©2015 John B. Sanfilippo & Son, Inc. 
Fishei^ is a registered trademark of John B. Sanfilippo & Son, Inc. 





10 

Get into the holiday spirit with friends, fun and feasts starring signature dishes paired 
with Cavit wines. Great food, good company and world-renowned Italian wines — 
take these 10 steps to share what you love this holiday season. 



♦ ♦ ♦ 









1 . GET THE PARTY STARTED. You’ve volunteered to host and as the countdown begins you wonder, 

“What was I thinking?!'" Take a deep breath, make lists and keep your mom on speed dial just in 
case* 3, PLAN YOUR MENU, Include a mix of classics; like Grandma’s green bean 
casserole, and add modern favorites like Tarragon Chicken Breast with Orange 
Butter Sauce, Complement your dishes with Cavit Collection wines* Whether you 
choose Pinot Grigio, Pinot Noir, Oak Zero C harden nay, Moscato or the new Select Red Blend, 

Italian wines make every meal a standout, 3» DOWNLOAD HOLI DAY GIFT TAGS, Go fo UDetheCamtUfe.com 
For FREE gift tags to adorn Cavit wines you 11 share as gifts. 4 DECORATE WITH FLAIR, String 
lights, garland,, holiday wreaths„.then uncork a bottle of Cavit wine and invite friends over for 
a decorating party. 5. STOCK UP ON ESSENTIALS, Buy wrapping paper, tape, gift cards and 
more off-season to avoid last-minute trips to the store, 6. PREP YOUR 
PL AYLISTS, No holiday celebration is complete without music. Check out our station 
"Cavit Radio Uncorked’’ on Pandora. 7 PULL OUT THE HOLIDAY SWEATERS, 

Embrace the ugly sweater trend and invite friends over to show off their (questionable) 
style. Serve Cavit *s bold, balanced and versatile Cabernet Sauvignon to reward 
everyone’s bold choices. 8, MAKE THE HOLIDAYS SPARKLE, Try this 
party punch recipe: Mix 2 bottles of Cavit Moscato, 1 can of frozen pink 
lemonade, 1 can of lemon-lime citrus soda and fresh raspberries. 

9. LOVE IT, SHARE IT, Indulge Family and friends with Cavit Wines. Made from handpicked 
grapesgrown on the steep slopes of the Dolomite Alps (in northern Italy’s 
Trentino region), they’re created by one of the world’s foremost winemakers. 

10 RELAX AND TOAST THE HOLIDAYS, Go to LloetheCaoitLifexom 
for recipes, pairing ideas and more to make your holidays happy. 



LivetheCavitLifexotfi 



QavIt 

Love it. Sna/ie-it. 




#LoveltSharelt 



THE #1 ITALIAN WINE 
IN AMERICA* 



PALM BAY 



Pp^nn 8«a Rafton, FI. 


















■ / 
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In the Know 







Lucky Break Wishbone Canister 

imm-living.com 



Half Pint Baking Bundle 

belleandunion.com 



English Hunting Flask Set 

apartment48.com 




$62 

Flip-Side Trivet 

sjotime.com 




$65 

Alfredo Carafe 

Georg Jensen; gracioushome.com 




$65 

Copper Trim Low Ball Glasses 

For two; michelevarian.com 




$65 

Louise Copper Bowl 

hawkinsnewyork.com 




$67 

Hotel Collection Rocks Glasses 

For four; macys.com 




$69 

Mango Wood Pizza Board 

Kalalou; atwestend.com 
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Bring mucho flavor to oil your soups, salads and snacks 
with Avocados From Mexico. Fiiied with good tots and 
no choiesteroi. Avocados Froxn jyiexico ore the deiicious 
superfood that's oiwoys there for you. go dhead, feei 
free to sprinkie on freshness and flavor oil year long, because 
- every meal deserves to be delicioso. 



avocadosfrommexico.com 



In the Know 




$70 

Mixing Bowl Set 

For four; bedbathandbeyond.com 




$80 

Large Oval Bowls 

For a like set of two, Revo I ; 
restorationhardware.com 




$80 

Pixie Salt Cellar 

ohdier.com 





$75 

Plus Grinders 

For one, Muuto; dwr.com 



$78 

Jazz Age Decanter 

anthropologie.com 




Artichoke Ring 

Susana Teixeira; supermarkethq.com 



Heirloom Harvest 

Bloomsbury Publishing 



$90 

Nero Water Jug Set 

Two's Company; amazon.com 



$90 

Pulcina Moka Pot 

Alessi; illyusa.com 
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that’s before there 
were TV Dinners. 



Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees Insurance 

Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO 



Saving People 
Money Since 1936 



GEICO 



GEICO has been serving up great car insurance and 
fantastic customer service for more than 75 years. Get a 
quote and see how much you could save today. 



geico.com 



1-800-947-AUTO I Local office 




In the Know 



W 




$95 

Nagasaki Coffee Spoons 

For six; canvashomestore.com 



fc— ai 




$95 

Copper Bowl with Marble Lid 

spartan-shop.com 




Kid's VegTrug Raised Planter 

gardeners.com 



Selvedge Denim and Leather Apron 

americannativegoods.com 




$99 

Brass Candlesticks 

$98/small, $168/large; 
schoolhouseelectric.com 



( ( { ( 







$100 

Jean Dubost New Age Steak Knives 

For four, Laguiole; williams-sonoma.com 



T 




$120 

French Press 

yielddesign.co 
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In the Know 




$120 

Baguette Board 

poritzandstudio.com 




$135 

Leather Bar Roll Set 

For 18 pieces; cocktailemporium.ca 




$179 

Soapstone and Copper Covered Pot 

kaufmann-mercantile.com 





Mel Diamond Tail Cruiser Skateboard 

Strght; urbanoutfitters.com 



Pineapple Swing 

onekingslane.com 




$185 

Varieties of Whiskey Wood Engraving 

popchartlab.com 



$259 

Future Foodie Play Oven 

landofnod.com 
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Just one pill a day. 

All-day, all-night protection 
from frequent heartburn. 




ONLY THE PURPLE PILL® 

Gives you 

Nexium Level Protection.® 



LEARN MORE at Nexium24HR.com 



Use as directed. 

©2015 Pfizer Inc. 






ADVERTISEMENT 




A TOAST TO 

HOLIDAY 

bruxc:h 




The calendar’s packed but 
there’s always room for a holiday 
brunch. Easy, light and casual, it’s the 
perfect way to take time with friends 
and family for a relaxing celebration. 
And with a foolproof menu of make- 
ahead, something-for-everyone 
crowd-pleasers and America’s 
favorite California champagne, 
KORBEL®, you’ll have time to enjoy 
every minute as much as your guests. 



KORBEL 




Cdebrnte Responsibly. 






‘NtlMUl 



'^ORbeL 



Orange juice 
Mango nectar 
Cranberry Juice 
Cran-peach Juice 
Cran-strawberry Juice 
KORBEL® California Champagne 
Fresh fruit and herbs, for serving 



Fill a champagne flute halfway with the Juice 
of your choice, and top with KORBEL. Serve 
with fresh fruit or herbs. 






Tips for a 
spariding 
brunch 



Dish up a choice of sweet 
and savory favorites like 
panettone bread pudding, 
baked egg and gruyere 
casserole, a tray of French 
toast and maple bacon. 



Blend customized butters with 
cinnamon-sugar, herbs or 
citrus zest for a special touch. 



Stock up on KORBEL California 
Champagne, the holiday 
essential. Invite guests to 
create their own mimosas 
from an array of Juices, fresh 
herbs and seasonal fruits. 



Reward the guest who creates 
the most delightful mimosa 
with a bottle of KORBEL 
California Champagne. 



%OAj 









FOR MORE RECIPES AND ENTERTAINING TIPS, VISIT KORBEL.COM 



a 




Star 

Kitchen 

Cooking Channel host and 
YouTube star Rosanna Pansino 
takes us on a tour of her 
California kitchen. 

PHOTOGRAPH BY DAVE LAURIDSEN 



House hunting can be tricky when you 
need to produce a cooking show in 
your home kitchen. Rosanna Pansino 
spent two years looking for a place 
where she could live and also shoot 
her popular YouTube cake-decorating 
series, Nerdy Nummies — and she 
passed up a lot of nice houses along 
the way 'T would scope out the 
kitchen, say no, and leave,” Rosanna 
recalls. When she first visited this 
Los Angeles residence, she sprinted to 
the kitchen, saw the double ovens and 
wall-to-wall cabinets and knew it was 
the one. She expanded the island for 
extra space and added a dining nook 
where she and her four housemates — 
including her manager, Mike, and 
her sister (and frequent guest star), 
Molly — can hang out between takes. 
Ro admits that a full home and 
late-night shoots make for a crazy 
schedule: In addition to the show, 
she shot her entire just-released 
Nerdy Nummies Cookbook here. The 
long hours are a lot of fun though. 

'Tt’s organized chaos,” she says, 
laughing. ''That’s how we do it.” 




Double ovens 

The two Bosch ovens were key when Ro 
was testing recipes for her cookbook. 
She could simultaneously cook the same 
dish at different temperatures, then do 
a side-by-side comparison. 
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PROP STYLING: HEATHER BULLARD; HAIR AND MAKEUP: DAISY DENNIS. 






In the Know 





ROSANNA ADDED 
CEILING MOUNTS 
TO HOLD LIGHTS 
FOR FILMING. 



Rescue plant 

If (rather, when] Rosanna 
burns herself while baking, 
she snaps a leaf off her 
aloe vera plant and rubs it 
on the burned spot. "Aloe 
is an essential for anyone 
who cooks a lot," she says. 



Dark shades 

During shoots, Rosanna uses 
blackout shades so she can keep 
filming into the wee hours without 
worrying that the lighting will 
change during an episode. 






Turn the page to get 
Rosanna's look. 



Prep spot 

She uses her kitchen 
table as a work station 
where she can decorate 
treats like The Lord of 
the Rings doughnuts 
or emoji cookies before 
she films them. 



Bright counters 

The original kitchen had black 
granite counters, but Rosanna 
replaced them with custom- 
honed quartz. "It's amazing for 
filming because it's the perfect 
backdrop for the food and not 
distracting in any way," she says. 



DECEMBER 2015 • FOOD NETWORK MAGAZINE 75 




In the Know 






Get the Look 






Pick up some of Ro's finds 
for your own kitchen. 



i 



Rosanna has 
a French bulldog 
named Cookie, 
so she had to 
have this French 
bulldog cookie jar. 
Hers is gray; this 
one comes in blue. 

..corn 



Ro loves graphic pillows like this 

Hello sequin pillow; she scatters them 
on the banquette and changes them 
seasonally. $29; dormify.com 



These Industrial / 
Classics Garvin f 
chairs are sturdy 
but lightweight, 
so they're easy 
to move off 
set when she's 
shooting. 

$150 for two; 
woyfoir.com 



Candy-filled Apothecary Jars 

are an on-set staple. The treats are 
mostly decorative, but Ro sneaks 
a bite every now and then. 
From $29; potteryborn.com 



Rosanna's 
KitchenAid 
stand mixer 

in crystal blue 
plays a lead role 
in her show as 
well as in her 
recipe testing. 
Mixer, $430, 
and gloss 
bowl, $80; 
kitchenoid.com 
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ADVERTISEMENT 




ENTER THE 

PARTY PLANNING 
LIKE A PRO 

SWEEPSTAKES! 



Chef Robert Irvine of Restaurant Impossible: Ambush 

helps restaurant owners turn their establishments into 
success stories. Now he teams up with the experts at 
Sam’s Club® for some unexpected ideas and surprising 
solutions to take your holiday parties to the next level. 




ADVERTISEMENT 





The perfect 

party platter 



Even a novice can create a party platter 
like a pro. With secrets from the Sam's Club® 
Cheese Expert and a little creativity, you can 
put together a beautiful and delicious cocktail 
party spread to impress any crowd. 



Miniature 
Pecan Tarts 

18 oz. #975604 



Sam’s Club® also has easy wine 
and dessert platter solutions 



Serving solutions 



For best flavor, 

unwrap and set out 
cheeses about an hour 
before guests arrive. 

Offer a selection 

of breads, including 
sliced fresh baguette, 
breadsticks and crackers. 



Display some of the 
cheeses in wedges 
and whole instead of 
diced or sliced. 

Create a beautiful 
Mediterranean meze 
spread by adding fresh 
produce and dips. 



$798 

Holiday Goat 
Cheese Trio 

#880422 



$598 

Black Creek® 
Double Smoked 
Cheddar 

1 lb. #148962 



$g98 



President 
French Brie 

28.2 oz. #319499 



Santa Margherita 
Pinot Grigio 

750 mL 

The perennial favorite 
from Italy. Crisp and clean. 
12% alcohol content. 
Assortment varies by club. 

Check club for low price 



La Crema Pinot Noir 
Sonoma Coast 

750 mL 

A classic California Pinot 
Noir; perfect for any holiday 
meal. 13.9% alcohol content. 
Assortment varies by club. 

Check club for low price 



ADVERTISEMENT 





A new twist 

on holiday 
dinner ' 

Nothing adds the special touches to a 
holiday meal like perfect sides. Serve 
your guests the best without spending 
hours in the kitchen with fresh-prepared 
favorites from Sam's Club®. 

Try an unexpected change of pace from 
the traditional turkey with a beautiful 
piece of meat like filet mignon fresh from 
the Sam's Club® Meat Cutter. It's an easy 
cut to prep and cook and adds 'wow' to 
your holiday table. 

Serving solutions 



Warm up a tray of Sam's Club® old-fashioned-style 
yeasty dinner rolls. They're freshly baked in-store 
every day and are guaranteed to disappear as soon 
as they hit the table. 

Another side dish that's a classic for a reason is a 
beautiful shrimp platter— guests can't get enough! 
Sam's Club® has delicious, top-quality shrimp flash- 
frozen, then fully cooked and ready to serve with a 
spiced-up cocktail sauce or Asian-inspired dip. 

Upgrade a favorite vegetable dish with super-fresh 
ingredients. Saute fresh, nutty-tasting Brussels 
sprouts and mix with low-fat cream cheese or 
crumbled Italian pancetta. 



^ -‘T. 



$498 



Daily Chef™ Cluster Baked Dinner Rolls 

35 count Available in clubs with a Fresh Bakery #335288 



51R48 



Daily Chef Cooked Jumbo Shrimp 

21b. #638819 



Fresh Brussels Sprouts 

2 lb. Serves 11. Check club for low member price. #256972 



Pricing is good from 12/1/15 to 12/31/15. Some brands vary by club. 





ADVERTISEMENT 




Healthy for 

the holiaays 

Eating healthier during the holidays isn't a 
mission impossible! Just look for the green tag 
at Sam's Club® for amazing organic options that 
are healthy, quick to make and a great value. 
Like vitamin-packed fresh sweet potatoes, 
flavorful and perfect simply roasted or grilled. 
Even meats like a beautiful carving ham are the 
highest quality for great flavor and tenderness 
with no artificial ingredients. 



Smithfield Carving Ham 

#159345 



_ $ 16 ^® 



Serving solutions 



Talk to the Sam's Club^ 
Organic Expert in your 
store who can guide you 
to farm-fresh fruits and 



Make fresh fruits 
and vegetables the heart 
of healthy, delicious meals, 
like herb-roasted whole 




Coconut Oil 
54 oz. Brand 
may vary by club. 



#337983 



vegetables that are in season 
and a good value. 

Make family favorite 
dishes healthier by cutting 
salt, fat and sugar without 
reducing flavor with fresh 
herbs and juices. 



chicken with parsnip puree, 
butternut squash and French 
green beans. 

Keep an edible centerpiece 

going on the kitchen table: 
Fill a bowl with clementines, 
apples or pears for healthy 
snacking this season. 




$ 12^8 

Daily Chef™ 
Pecan Halves 

32 oz. #593408, 
74869 



rt'jrT n 






$ 19^8 



$ 7^8 



$ 19 ^® 



ADVERTISEMENT 



The final perfect touch to a holiday meal 
is a variety of desserts. Create a simple 
dessert buffet everyone can sample 
from, with trays of Sam's Club® Almond 
Macaroons and fresh cakes and pies. 

Daily Chef™ Pecan Pie 

Available in clubs with a Fresh Bakery. 

#567964, 575393 



Italian Creme Mega Cake 

#824304 



Almond Macaroons 

27 oz. #771414 



Red Velvet Mega Cake 

#822884 



Go behind the scenes with Robert's ambush of Sam's Club"^ shoppers at FoodNetwork.com/party. 

For more restaurant ambushes by Chef Robert Irvine, catch new episodes of Restaurant: Impossible 
Ambush Thursdays 9/8c on Food Network. 



Sweet finale 




ADVERTISEMENT 



Party Planning Like a Pro 

^ SWEEPSTAKES 

Enter now at foodnetwork.com/party for your chance to win a 
$500 Sam's Club® gift card, club memberships and holiday entertaining 
essentials. You may enter once a day through December 31. 




3rd 

PRIZE 



10 WINNERS 

KitchenAid® 
three-piece 
Chef Knife set 



Join Sam’s Club" 
now and party 
plan like a pro 

Elevate your entertaining 
with affordable, gourmet 
selections from Sam's Club*. 




Get ’’^25 in Instant Savings 



on these products when you join, and create a delectable cheese and fruit tray 



Laura Chenel’s Goat 
Milk Cheese 

#813012 



BellaVitano® 
Merlot Cheese Wedge 

#813012 



Wyke Farms Vintage 
Cheddar in Parchment 

#797739 



Red Seedless 
Grapes 
#72533, 864144 



^6 off 

Value 5698 



^8 off 

Value 58 9s/|b 



^7 off ^4 off 

Value 5748/lb : Price may vary 



Bring this offer to your local club by December 31 to join and get this special offer. 

Limit 1 of each item per membership ■ Offers are valid for 30 days after joining ■ See full terms at www. Food Network/party 
Associate Instructions: Create new membership and enter #11288 in the activation code field. 



NO EISARY. Op- :■■■ ie-;. ' ' ■ : Stales and D.C. ajj# 21 •- ’ . . Ol": : ■ 7 rdr ' ; f ' entries 

received. ■■ ■ '3;00 ' FT ri 31 , "ull c-iii-ijil n ^ ' Club), 

2101 SE ^ > 1 * - 4-- : ' ..(.. , 7 — ':f 





ADVERTISEMENT 




Your Turn to 
Party Like a Pro 

with Sam’s Club® 




ENTER THE 

PARTY LIKE A PRO SWEEPSTAKES 

• You'll have the chance to win a $500 Sam's Club® gift card, 
free club memberships and more. 

■ Save with special offers when you join Sam's Club® now. 

VISIT FOODNETWORK.COM/PARTY 



rull ofNf and condftioni. at ww-ww FoDdNatwork/pany. 



NO PURCHASE N^CE-SSARY Open lo rfjjidtnta pf Ena United Slatai and DC. aga 21 or older, Void uwhera protitbi.tad. Qddi oF winning depend on numbar of anlrle« recelvad. Swiapslakei andc at 
lO.'flD tm ET on DficEimbcr 3Tj 2f315. Fult Ditloal rytes apo avaiinfale at www.FoodnEtworl'/partv. Sponsored by Sam's West. Inc. (Sam's CSubX 2101 SE Simple Savir^ Drive, BentanvUle. Arkansas f?71<i. 




Nancy's home in upstate New York 
was originally built in the 1700s. 
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Nancy Fuller preps her 
upstate New York home 
for her favorite time of year. 

PHOTOGRAPHS BY STEVE GIRALT 



Christmas is a weeklong celebration at 
Nancy Fuller’s house. When she and her husband, 
David, host the family for the holidays, the entire 
far-flung clan — 8 children and 13 grandchildren, 
ages 5 to 15 — come for an extended stay at the 
18th-century house. “All the cousins get so excited 
to see each other,” says the Farmhouse Rules star. 
“They don’t sleep for days.” The family spends 
almost every second together, going on sleigh rides, 
pla}dng hockey out in the barn during the day and 
settling in for a big slumber party at night. They fill 
all five bedrooms plus the living room and the den. 
It’s such a whirlwind that Nancy says Christmas 
dinner is the one time she truly slows down to savor 
the moment: “When I look around the table at 



everyone, it always makes me cry.” 



PROP STYLIN|| CHRISTINA LANE; 
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LIVING ROOM 

Nancy is an antiques lover but her sofa and chairs are 
contemporary. "I didn't want the place to look like a museum," 
she says. She opted for oversize club chairs and comfortable 
wingback chairs, then she dotted the room with old finds like 
a collection of vintage baskets on top of the armoire. 



i 






r 










In the Know 




SPARKLING GLASSWARE 

Nancy dresses up a side table for the holidays with lots of 
mercury glass. "With a candle in it, mercury glass casts a 
beautiful light," she says. "It's about the only glitz I have." 



DINING ROOM 

Nancy and David added a post-and-beam addition 
to their 1766 house to create a great room and 
modern kitchen. The stone wall in this dining area 
was once the exterior of the original house. 





COWBOY 

STOCKINGS 

Each grandchild 
has a cowboy-boot 
Christmas stocking 
that Nancy hangs 
on the iron 
stairway railing in 
the living room. 
(They won't all fit 
on the mantel!) 
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MASTER 8EDR0QM 

The master bedroom is a marital compromise: 
Nancy loves antiques, but "David is a new soul," 
she says. "He doesn't like stuff that's been owned 
by anyone else." She agreed to a new bed, with 
linens from Traditions Linens in Hudson, NY. 

The Shaker grain bin at the foot of the bed is 
one of her favorite old pieces. 
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In the Know 






MASTER BATH 

Nancy keeps towels 
on an antique 
milking stool and 
uses a vintage 
spice cabinet as a 
medicine cabinet. 
The vanity sinks 
and counter are 
limestone. "David 
wanted his own 
sink," Nancy 
explains. 




i 




BEDROOM NOOK 

This settee, in a 
nook between the 
his-and-hers bedroom 
closets, is a beloved 
piece Nancy inherited 
from her great-aunt. 

"I always remembered 
that couch in her 
house," she says. 

Local designer 
Albergo Delmar 
re-covered the sofa 
in yellow-and-gray 
striped fabric. 



Turn the page to 
get Nancy's look. 
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In the Know 





Pick up some of Nancy's 
finds for your own home, 



On Christmas 
morning the 
grandkids race 
to see what's 
inside their 
cowboy-boot 
stockings, 
similar to this 
one. $15; 

northpolewest.com 



Nancy lines her table with antiqued 

mercury-glass cylinders. 

From $7; jomoligorden.com 



She chose the Country House 
bedding collection for the 

master bedroom. From $105; 
troditionslinens.com for buying info 



Nancy keeps vintage milking 
stools like this primitive round 
stool around the house. 
etsy.com forsimiior 



During the holidays, Nancy decorates 
oversize vintage containers like this 

seagrass basket with garland. 
$129; westeim.com 



The Fullers' nearly 
300-year-old dining 
table is low by today's 
standards, but Nancy 
found Shaker-style 
chairs similar to these 
Farmhouse chafrs that 
fit just right. $395 each; 
wiliiams -sonoma com 
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BEHOLD, THE 
ULTIMATE PRIZE 




K ■’Cell ^ d* 



FOR THOSE 
WHO COOK 



I'lir 



We challenged fans to share their most creative 
apple dish for the chance to win a suite of black 
stainless KitchenAid appliances and a private 
cooking lesson with Geoffrey Zakarian. 



Turn the page to meet the winner of the 
KitchenAid Apple Challenge. 



kitchenaid.com/bold 




INTRODUCING 
THE WINNER . 



Ricardo, from San Diego, California 
dazzled Chef Zakarian with his 
creative use of apples. He says he 
finds inspiration in everyday life. 



'Maybe it's a simple dish I taste that I 
want to reinterpret, or the smell of a 
season — burning leaves or a fireplace 
or the ocean." 




APPLE BACON TACOS 

ACTIVE: 1 HR, 20 MINUTES I TOTAL: 3 HOURS, 50 MINUTES I MAKES: 12 TACOS 



1 cup sour cream 

V4 cup apple cider 

1 tablespoon canola oil 
4 Fuji apples 

1 small yellow onion, diced 

2 cloves garlic 

6 jarred Manzano chiles, or 3 jarred roasted yellow peppers 
1 tablespoon apple cider vinegar 

3 Granny Smith apples 

3 fresh epazote leaves, or 1 teaspoon dried epazote 

1 tablespoon fresh chamomile flowers, plus more 
for serving (optional) 

4 ounces (10 to 12) dried pasilla chiles, 
seeds and stems removed 

2 pounds applewood smoked slab bacon, 
cut into 2-inch pieces 



4 While apples cook, toast Pasilla chiles in a dry skillet over 
medium heat until they begin to turn dark, about 2 minutes 
on each side. Set aside. 

5 . When apples are soft, press through a fine mesh strainer 
to collect all the liquid into the pot. Discard solids. Remove 
2 cups of the apple liquid and set aside. Add toasted Pasilla 
chiles and bacon pieces to the pot. Cook 20 minutes in the 
pressure cooker, or simmer in the pot, covered, until bacon is 
tender and chiles are soft, about 1 hour. 

6 . To make tortillas, heat broiler and cook reserved apple 
skins until fully charred. Mix 2 tablespoons of the char from 
the skins with the masa and salt in a bowl. Stir in the 2 cups 
of reserved apple liquid and mix to form a dough. Working 
quickly, divide dough into 12 balls, keeping them from drying 
out under a damp paper towel. Use a tortilla press lined with 
plastic wrap to flatten tortillas; cook them in a dry cast-iron 
skillet over medium-high heat for 2 minutes on each side. 
Keep tortillas wrapped in a clean towel. 



2 cups yellow masa 

2 teaspoons salt 

2 cups finely sliced green cabbage 

1 bunch fresh hoja santa, or fennel fronds, finely sliced 



7. When bacon is tender, remove and set aside. Blend 
cooking liquid and chiles in batches, until smooth. Pull or 
chop bacon into small pieces and saute until crispy in a skillet. 
Stir in a few tablespoons of the chili sauce. Use remaining chili 
sauce for serving. 



Cilantro for serving 

1 . Make crema by combining sour cream and apple cider. 
Cover and refrigerate. 

2 . To make the salsa, dice Vi a Fuji apple. Heat oil in a skillet 
over medium-high heat and cook the diced apple, onion 
and garlic until soft, about 3 minutes. Transfer to a blender 
with the Manzano chiles and apple cider vinegar; blend until 
smooth. Cover and set aside. 

3. Wash and peel 3 Fuji apples and 3 Granny Smith apples, 
reserving the skin. Roughly chop the apples and place in a 
pressure cooker, or heavy pot, with the epazote, chamomile 
flowers if using, and 1 quart of water. Cook on medium-high 
heat according to pressure cooker instructions for 15 minutes. 
Or simmer, covered, in the pot until the apples are very 
tender, 25 to 30 minutes. 



8 Slice remaining Vz Fuji apple thinly. Assemble tacos by 
placing some shredded cabbage and hoja santa leaves 
on each tortilla. Top with bacon and chili sauce, some 
salsa, crema and sliced apple. Serve with cilantro 
and chamomile flowers, if desired. 



Note: This recipe has been slightly modified 
from the original winning entry. 








THE FINALISTS 



Find these recipes and everything you need to get 

at blog.kitchenald.com. 



HIBISCUS POACHED APPLES 
ATOP PISTACHIO CLOUDS 



1 hope my recipe can be an inspiration for cooks to try new 
combinations of ingredients/' — Sandy, Pacific Grove, CA 



SAVORY APPLE GALETTE 



"When I feel I'm in a rut in the kitchen, I head to the 
farmers' market or an international market where I can 
see and taste new ingredients that get me excited to 
go home and cook,"* — MacKenzie, Germantown, MD 



SAVORY STUFFED APPLES 



'Challenging yourself to a different cuisine, a difficult or 
uncomfortable method, or even just limiting yourself to 
what you have on hand is a really good way to jump-start 
that love and creativity." — Emily, Loveland, CO 




We asked 25 Food Network and 
Cooking Channel celebrities for 
their top entertaining secrets. 



In the Know 
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1 

"Post your Wi-Fi 
password in plenty of 
places and choose a 
fun hashtag so guests 
can share pictures on 
social media." 

Sunny Anderson The Kitchen 





"Host a 'My Favorite Things' 
holiday party with friends. 

Each person brings a 
favorite thing for 
a gift exchange. Picking 
a theme (like cooking 
items) can make things 
really fun." 



Kelsey Nixon 

Kelsey's Homemade 
(on Cooking Channel) 











"Make a holiday 
cocktail in a big 
batch and serve 
it in pitchers 
instead of 
making drinks 
individually." 

Bobby Flay 

Beat Bobby Flay 



3 "Remember to play 'Christmas in Hollis' by Run-DMC 

at least four times throughout the evening." 

Duff Goldman Holiday Baking Championship 



7 "Think soft lighting. I love the atmosphere 
that candles create, but dimly lit lamps can 
do the trick— especially if you're like me and 
you have two little ones on the move!" 

Curtis Stone All-Star Academy 



"I make my own 
spice blends and give 
them out as stocking 
stuffers. All you have 
to do is toast different 
spices, grind them 
and put them in small 
mason jars. Use ribbon 
or twine and tags 
to dress them up." 

Aaron Sanchez Chopped 



"Cut an English 
cucumber into 
rounds and 

smoosh store- 
bought hummus 
on top. Finish with a dollop 
of either harissa or ajvar 
(roasted red pepper spread)." 

Aarti Sequeira Guy's Grocery Gomes 



8 "Embrace room-temperature 
salads and side dishes 

like roasted or raw shaved 
vegetables. They make 
serving very easy because 
you can put them out and 
not have to worry about 
temperatures." 

Michael Symon 

Burgers, Brew &. 'Que 
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9 




"The best party favor 
for Christmas is our 
homemade limoncello. We give it 
to friends and colleagues in small 
glass bottles." (Find the recipe at 
cookingchanneltv.com/limoncello.) 



Gabriele Corcos and Debi Mazar 

Extra Virgin (on Cooking Channel) 



lO 

"Scatter plenty of snacks 
around the room where 
guests are gathering. 

You don't want everyone 
to cluster in one area." 

Amanda Freitag 

American Diner Revival 








n "l place a bundle of mistletoe at each person's plate. It looks 

festive and is something they can take home after the party ends." 

Haylie Duff The Reo/ Giri's Kitchan (on Cooking Channel) 



^4 

"Food brings people together 
when you offer tons of choices. 

I always set up a table with 
lots of cheeses, little spreads, 
dips and chips. People get to 
talking about which cheese they 
like the best. They ask for your 
recipe for caramelized onion dip 
and talk about how they like to 
make theirs. I won't even tell you 
what happens when you cover the 
table with holiday cookies. ..try it!" 

Alex Guarnaschelli 

All-Star Academy 



"I shop fabric outlets 
for Christmassy fabrics 

that match my plates. 
Then I turn them into 
tablecloths and napkins." 

Nancy Fuller 

Farmhouse Rules 



I "I don't believe in streaming music 
from a phone during a party. 

<1 Instead, I play vinyl records on my 
§1 turntable and ask each guest to 

I I bring a record — kitschy or classic. 
1 1 This is the sole reason I have seven 

Hall & Oates albums." 

in uj 

1 5 Jeff Mauro The Kitchen 



"I set up a pasta bar 

offering two different 
pastas with butter and 
parmesan along with an 
assortment of sauces 
and toppings." 

Scott Conant Chopped 



iz 

"I put beautiful 
Christmas ornaments 



in bowls around the house. 

They add color and sparkle 
without being too in-your-face." 

Marc Murphy Chopped 
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"When I throw a potiuck, I find 
it helpful to have a theme like 
'favorite food from my travels' or 
'childhood snacks reborn.' It's an 
easy conversation starter, and 
everyone loves a theme party!" 

Damaris Phillips Southern at Heart 



i8 

"Make your table decor work 
double duty. I fill a pretty 
bowl with pomegranates 
and dust them with edible 
gold glitter. Then, the day 
after the party, I can 
eat the pomegranates." 

Katie Lee The Kitchen 








"I like serving warm tequila punch (in Mexico, we call it calientito). Pour apple juice 
into a large pot and bring it to a boil with a cinnamon stick, then add dried fruit like 
cranberries, apples and apricots. Turn off the heat and serve with tequila reposado 
You can make a big batch without alcohol, too." 

Marcela Valladolid The Kitchen 










% ' 



"Upon walking 
through the door 
and being warmly 
greeted, guests 
should be presented 
with a cocktail within 
five seconds. 

Then they will feel 
that they've arrived." 

Geoffrey Zakarlan 

The Kitchen 





Z1 

"Prepare, 
prepare, 
prepare! Get 

everything organized, 
do not go trying out 
any new dishes on 
the day of the party, 
and, most important, 
enjoy yourself and ask 
friends to help." 

Lorraine Pascale 

Holiday Baking Championship 










23 

"Combine 
muddled 
cranberries, ginger 
beer and a lager like 
Creemore Springs— 
it's a great cocktail for 
the holidays." 

Roger Mooking 

Man Fire Food 
(on Cooking Channel) 



^4 

"I always start a party 
with prosecco — it's 
cheap and cheerful, just 
like me! For white wine, 

I go with an Albariho. 

It's a real crowd-pleaser. 
For red, I like a Barbara." 

Anne Burrell 

Worst Cooks in America 






"I love butcher paper 

for decorating a 
buffet table. Add 
evergreen or long 
rosemary branches and 
tinsel to create a wintry 
feel, and use a chunky 
marker or crayon to 
label dishes for a casual, 
fun look." 

Melissa d'Arabian 



Ten Dollar Dinners 




"I always have a 
loaf of bread baking 
in my bread maker. 

When you walk in the door, 

it just smells happy." 



Trisha Yearwood 

Trisha's Southern Kitchen 
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POMEGRANATES: JON PATERSON/STUDIO D. PAPER: GETTY IMAGES. PROSECCO: ALAMY. COCKTAIL: KANG KIM. 




C^vAt/Uli 

SMALL PACKAGES 






to truly distinguish your favorite recipes 



^ ^ ^ H 



1 hsn 



For hearty Italian recipes, including this Amor* 
Porcini Muiliroom Fititd Pa*ta Volognose, 
snap the mobil e tag or visit arnorebrarKj.com 
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GUESTS GENERALLY CONSUME TWO DRINKS IN THE FIRST HOUR OF A PARTY AND ONE DRINK FOR EACH ADDITIONAL HOUR. 












KgTTLe 

CDOKCD 



JAIATE^^O CHEDD^ 



40 % Less Fat 
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FOOD STYLING: BRETT KURZWEIL 



Fun Cooking 




Trim the Treat 

You can whip up this holiday dessert using just three ingredients: cookies, whipped cream and 
candy canes. Arrange 12 chocolate wafer cookies in a single layer on a round platter; spread a layer 
of whipped cream on top, then add more layers of cookies and whipped cream, making smaller circles 
as you go to form a tree shape. (You’ll need three 9 -ounce packages of cookies and about 6 cups of 
whipped cream.) Refrigerate overnight to soften, then sprinkle with crushed candy canes before serving. 
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Fun 

Cooking 



Which are you on? 

Food Network fans make the difficult choice: eggnog or hot chocolate? 




CLASSIC EGGNOG 

ACTIVE: 20 min I TOTAL: 3 hr 20 min 
SERVES: 4 to 6 



2 large eggs plus 1 egg yolk 

V 2 cup sugar 

2 V 2 cups milk 

1 cup heavy cream 

V 2 teaspoon pure vanilla extract 

teaspoon freshly grated nutmeg, plus more for topping 
V 2 cup cold rum or brandy (optional) 

Cinnamon sticks, for serving 

1 . Whisk the eggs, egg yolk and sugar in a bowl until combined. 
Heat the milk and V 2 cup heavy cream in a medium saucepan over 
medium heat until steaming; do not boil. Remove from the heat. 
Whisk 1 cup of the hot milk mixture into the egg mixture, then whisk 
the egg mixture back into the saucepan. Cook over medium heat, 
stirring constantly with a wooden spoon, until the mixture is 
thick enough to coat the back of the spoon and a thermometer 
registers 165°, about 5 minutes. (Do not boil or the eggs will curdle.) 

2 . Strain the mixture through a fine-mesh sieve into a medium bowl 
and stir in the vanilla and nutmeg. Let cool at room temperature, 
about 1 hour. Cover and refrigerate until cold, at least 2 hours or 

up to 1 week. 

3 . Whisk the remaining ¥2 cup heavy cream in a large bowl until 
stiff peaks form. Slowly whisk in the chilled eggnog mixture, then 
whisk in the rum. Pour into glasses, sprinkle with nutmeg and 
serve with cinnamon sticks. 




CLASSIC HOT CHOCOLATE 

ACTIVE: 10 min I TOTAL: 10 min I SERVES: 4 to 6 

3 cups milk 
1 cup heavy cream 
¥2 cup sugar 

Vo. cup unsweetened cocoa powder 
Kosher salt 

6 ounces milk chocolate, chopped 
1 teaspoon pure vanilla extract 
Marshmallows or whipped cream, for topping 

1 . Combine the milk, heavy cream, sugar, cocoa powder and a pinch 
of salt in a medium saucepan. Cook over medium heat, whisking 
occasionally, until the sugar and cocoa powder dissolve and the 
milk is steaming; do not boil. 

2 . Whisk in half of the chopped chocolate until melted, then whisk 
in the remaining chocolate until smooth. Remove from the heat 
and whisk in the vanilla. Pour into mugs and top with marshmallows 
or whipped cream. 
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PROMOTION 



lIlG 



SCOOR 



FOR MORE SPECIAL OFFERS, FRESH IDEAS & SWEEPSTAKES 
FROM OUR ADVERTISERS, GO TO FOODNETMAG.COM. 




MOCHA YOUR DAY MORE 
DELICIOUS WITH TORANI 

Some coffee, a little milk, a drizzle 
of chocolate sauce and a splash 
of Torani. Everything you need to 
perk up your day. Explore our easy, 
delicious recipes and 100+ flavors of 
Torani, including sugar-free. 

Enjoy 15% off your cart. Offer code 
ENSCPD15. Expires 12/31/15. 

shop.torani.com 







LUNCHABLES NOW 
WITH 100% JUICE 

Lunchables with 100% Juice 
Kabobbles. Lunchtime just got even 
more awesome. Because now you can 
let them mix up their favorite foods 
and give them the goodness of 
Capri Sun 100% juice lunchables.com 



flnrrfej^ 

°™1DD7. JUICE 




CAJUN INJECTOR® 
INJECTABLE MARINADES 

This holiday, stick it to the dry, uninspired 
turkey and experience Cajun Injector® 
Injectable Marinades! Marinate turkey 
and other meats in a matter of minutes, 
not hours, and create the most tender, 
juicy, flavor-filled meats that will keep 
guests coming back for more. 

Visit cajuninjector.com to see the full 
range of marinades, seasonings, fry 
mixes, smokers, fryers and accessories! 






Fun 

Cooking 




PREP 

THE SHELLS 

Bake 15 frozen 
mini phyllo shells 
on a parchment-lined 
baking sheet at 375° 
until browned and 
crisp, 5 minutes, 
then fill 





Turn store-bought phyllo shells 
into these great party bites. 

PHOTOGRAPHS BY LEVI BROWN 






BUTTERNUT SQUASH-SAGE 

Toss 1 cup diced peeled butternut squash 
with 2 tablespoons olive oil and 
8 torn sage leaves. Roast at 425“ until 
tender, about 15 minutes. Divide among 
prebaked shells; top with grated fontina. 
Bake at 375“ until melted, 
about 15 minutes. 



CRAB SALAD 

Combine 4 ounces lump crabmeat, 

% cup finely diced red bell pepper, 

2 to 3 tablespoons sweet chili sauce, 

1 finely chopped scallion and 
2 tablespoons chopped cilantro. Season 
with hot sauce and salt. Divide among 
prebaked shells; top with sliced cucumber. 



SMOKED SALMON AND EGGS 

Combine 3 tablespoons creme fraiche, 
2 teaspoons lemon juice and Va teaspoon 

lemon zest; season with salt and 
pepper. Fill prebaked shells with 
scrambled eggs and smoked salmon. 
Top with the creme fraiche mixture, 
chopped red onion and dill. 



N 




ROAST BEEF AND BEET 

Fill prebaked shells with deli-sliced 
roast beef. Combine 3 tablespoons 
sour cream and 2 teaspoons drained 

horseradish; season with salt and 
pepper. Top the roast beef with the 
horseradish cream, diced pickled beets 
and chopped dill. 




MUSHROOM-TRUFFLE 

Saute 1 small sliced leek in butter 
until soft, about 5 minutes. Add 8 ounces 
chopped mixed mushrooms; season 
with salt and chopped thyme. Cook 
until soft, 6 more minutes. Divide 
among prebaked shells; top with grated 
truffle pecorino cheese. Bake at 375“ 
until melted, about 15 minutes. 




SHRIMP COCKTAIL 

Combine 4 ounces chopped 
cooked shrimp, 2 to 3 tablespoons 
cocktail sauce and Va cup finely chopped 
celery; season with hot sauce, salt and 
lemon juice. Refrigerate until cold. 
Divide among prebaked shells; 
top with celery leaves. 
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MANGO CHICKEN SALAD 

Combine 1 cup diced rotisserie chicken, 

Va cup diced mango, 2 tablespoons each 

mayonnaise and chopped cilantro and 

1 tablespoon mango chutney. Divide 
among prebaked shells; top with 
chopped almonds and more cilantro. 







TEX-MEX 

Pulse V 2 cup each grated cheddar 
and pepper jack cheese, 2 ounces 
cream cheese and 2 tablespoons 
mayonnaise in a food processor until 
combined. Divide among prebaked shells; 
bake at 375° until bubbling, about 
15 minutes. Top with pico de gallo. 




SPICY SAUSAGE 

Cook 4 ounces crumbled merguez sausage 
in a skillet until no longer pink. Divide 
among prebaked shells. Mix % cup 
plain Greek yogurt with 1 tablespoon 
olive oil; season with salt. Top the 
sausage with the yogurt mixture, 
diced cucumber and chopped mint. 




BARBECUE PORK 

Fill prebaked shells with pulled pork. 
Sprinkle with grated cheddar and bake 
at 375° until bubbling, about 15 minutes. 
Top with coleslaw. 




PIZZA 

Fill prebaked shells halfway with 
fresh ricotta, then top with 
marinara sauce. Sprinkle with grated 

mozzarella and parmesan and 
dried oregano. Bake at 375° until 
bubbling, about 15 minutes. 

Top with chopped basil. 




APPLE-BLUE CHEESE 

Saute 1 chopped shallot, 1 diced peeled 
small apple, 1 teaspoon chopped thyme 
and a pinch of salt in butter until soft, 
about 8 minutes. Divide among prebaked 
shells; top with crumbled blue cheese. 

Bake at 375° until melted, about 
15 minutes. Top with chopped parsley. 




BAKED BRIE 

Fill prebaked shells with cubed brie 
(about 3 ounces total). Top each with 
¥2 teaspoon peach or apricot preserves. 

Bake at 375° until bubbling, about 
15 minutes. Top with chopped walnuts. 




TUNA TARTARE 

Combine 4 ounces diced 

sushi-grade tuna, ^4 diced avocado, 
1 tablespoon each soy sauce and 
chopped cilantro, 2 teaspoons 
sesame oil and the juice of 1 lime. 

Divide among prebaked shells; 
top with toasted sesame seeds. 




SPINACH-GOAT CHEESE 

Pulse V 3 cup thawed frozen spinach 
(squeezed dry), 4 ounces cream cheese, 

2 tablespoons each mayonnaise and 
grated parmesan and 1 small garlic clove 

in a food processor. Divide among prebaked 
shells. Top with sliced grape tomatoes and 
crumbled goat cheese. Bake at 375° until 
the cheese softens, about 15 minutes. 
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HOLIDAY COOKING 

When Family Fun Heats Up, Be Prepared 
With Your Own Kitchen First Aid Kit 




Build a first aid kit personalized for 
your holiday kitchen that includes 
soothing, protective NEOSPORIN® 
and BAND-AID® Brand of First 



Aid Products and you're ready to 
make giftable treats AND lasting 
memories together (without the 
worry of small nicks or burns 




cutting in on the fun). 

Hot Stuff 

Oven mitts personalized 
with their own iron-on 
initials make kids feel like 
real chefs! And if minor 
burns DO occur, know 
that NEOSPORIN* 

+ Pain Relief 
Ointment is there to 
zap the ouch 
and prevent infection. 




© Johnson & Johnson Consumer Companies, Inc. 2015. © 2015 Viacom International Inc. All rights reserved. Nickelodeon, SpongeBob SquarePants and all related titles, logos and characters 
are trademarks of Viacom International Inc. Created by Stephen Hillenburg. © MARVEL. PEANUTS © 2015 PEANUTS Worldwide LLC. © 1976, 2015 SANRIO CO., LTD. © DISNEY. 
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SPONSORED BY JOHNSON & JOHNSON CONSUMER INC. 



Thumbs Up! 

A classic thumbprint cookie recipe 
REALLY lets kids use their hands. 



Measure for Measure 

Leveling flour, pouring milk, 
and slicing butter teaches 
counting and measuring (but 
they don't have to know that). 
Through it all, BAND-AID® 
Brand of First Aid Products 
100% Waterproof Bandages 
keep scrapes dry and clean- 
even when wet. 



Flour Power 

Call out "one cup of chocolate chips," 
"two eggs," "flour"-and transform 
gathering ingredients into a treasure 
hunt that helps kids learn their way 
around the kitchen. 



DON’T 

FORGET! 

Kid- decorated 
hangtags 
make the gift 
of cookies 
even more 
special! 




Be prepared for every mince, pare, peel, shred, chop and julienne. 

Build the first aid kit that’s right for your holiday kitchen. Play on. 
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TOGETHER FOREVER 



I, lid, take you, base, 
to be my partner for life. 
With snap'locking, I promise 
to fit and contain, through 
refrigerators and cabinets, 
for lunches and for leftovers, 
even if the microwave 
pulls us apart. 





Rubbermaid 
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Fun 

Cooking 





Which Holiday Baking Championship judge 
makes the best minty treat? 





A key rule of baking is to follow a recipe — unless you’re competing on 
Holiday Baking Championship. Contestants have to bake on the fly as 
they take on tough, high-pressure challenges. No wonder the judges — 
Farmhouse Rules host Nancy Fuller, master baker Duff Goldman and 
pastry chef Lorraine Pascale — say they would never want to compete. 
Nancy likens the stress to “finding six pairs of shoes and six pairs of socks 
on Sunday morning in time to get to Sunday school.” Adds Duff, “I’d lose 
my mind if I only had 90 minutes to decorate a cake. I need three days!” 
In the spirit of the holidays — and friendly competition — the pros 
offered up their best peppermint dessert recipes. We think they’re 
all winners, but you can be the final judge. 



0fi£se reafty taste. like ^trij&es cMints, 
not jLLst tike, mint ckocofjote. cfryj cjocLLes. 



DUFF GOLDMAN'S ANDES MINT COOKIES 



ACTIVE: 20 min I TOTAL: 45 min I MAKES: about 24 

Cooking spray 

IVi cups all-purpose flour 

% cup natural cocoa powder 

1 teaspoon baking soda 
V 2 teaspoon kosher salt 

2 sticks (1 cup) plus 2 tablespoons butter, 
softened 

1 cup granulated sugar 

1 cup lightly packed light brown sugar 

2 extra-large eggs 

1 teaspoon pure vanilla extract 
1 teaspoon peppermint extract 
1 cup chocolate chips 
1 cup mint chips (or chopped 
Andes Chocolate Mints) 



1 . Preheat the oven to 350“ 
and lightly coat a baking sheet 
with cooking spray. Sift the flour, 
cocoa powder, baking soda and salt 
into a medium bowl and set aside. 

2 . With a hand or stand mixer, cream the 
butter and both sugars until fluffy. Add the eggs, 
vanilla and peppermint extracts and mix well. 

3 . Add the dry mixture to the butter mixture and 
mix well. Stir in the chocolate chips and mint chips. 

4 . Roll the dough into iy 2 -inch balls and place them 
on the prepared baking sheet. With two fingers, 
press the cookies down to about 1 inch thick, 
keeping the cookies about 2 inches apart. 

5 . Bake for 15 to 18 minutes, or until not glossy. 

Let the cookies cool on a wire rack. 
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LORRAINE PASCALE’S 
PEPPERMINT CREAMS 

ACTIVE: 15 min I TOTAL: 15 min I MAKES: about 35 

2 cups confectioners' sugar, plus more for dusting 
Vs cup sweetened condensed milk 

teaspoon peppermint extract, or more to taste 
4 ounces dark chocolate, broken into pieces 

1 . Put the confectioners' sugar, condensed milk and peppermint extract 
in a medium bowl and stir together with a fork. Once combined, form 

a smooth, soft dough with your hands. 

2 . Roll out the dough on a surface dusted with confectioners' sugar 
until it is about Vs inch thick. Cut out different shapes with 1V2-inch cookie 
cutters, rerolling the mixture until it is used up. Keep any mixture you are 
not working with covered with plastic wrap to prevent it from drying out. 

3 . Melt the chocolate in a heatproof bowl set over a pan of simmering 
water or put the chocolate in a bowl and microwave at 30-second intervals, 
stirring between each one. Dip the peppermint creams into the melted 
chocolate until they are half covered, then let them cool and set on a 
baking sheet lined with parchment paper. 

4 . If you are storing the creams, pop them in an airtight container 
spaced apart, dusted with confectioners' sugar and separated between 
layers of parchment to keep them from sticking together. They can be 
stored for 2 to 3 days at room temperature. 



NANCY FULLER’S MINTY BROWNIES 



ACTIVE: 25 min I TOTAL: 1 hr (plus cooling) I 

FOR THE BROWNIES 
2 sticks unsalted butter, 
plus more for the pan 
1 cup semisweet chocolate chips 
(or chopped semisweet chocolate) 

1 cup packed dark brown sugar 

1 cup granulated sugar 

4 large eggs 

1 teaspoon pure vanilla extract 
Pinch of salt 

1 cup all-purpose flour 

FORTHEBUTTERCREAM 
4 ounces cream cheese, 
at room temperature 

1 stick unsalted butter, 
at room temperature 

2 tablespoons green 
creme de menthe liqueur 

2 cups confectioners' sugar 

1 . Preheat the oven to 350°. Butter a glass 
9-by-13-inch baking pan and line it with 
2 overlapping pieces of parchment paper 
so the paper comes up over the edges of 
the pan. Butter the paper. 

2 . Make the brownies: Place a small pot 
of water over medium heat and bring to 



MAKES: 12 



a simmer. Place a heatproof bowl 
over the simmering water, add 
the butter and chocolate and 
gently melt them together, 
stirring to combine. (This can 
also be done in the microwave; 
heat in 15-second intervals.) 

3 . Transfer the chocolate-butter 
mixture to a large mixing bowl. 

Add the brown and granulated 
sugars, eggs, vanilla and salt 
and whisk together. Add the flour and 
gently whisk to combine, then pour into 
the prepared baking pan. Bake until a 
toothpick inserted into the center comes 
out somewhat clean, 25 to 30 minutes. 

Let the brownies cool completely in the pan. 

4 . Make the buttercream: Combine the 
cream cheese and butter in a stand mixer 
fitted with the paddle attachment and beat 
until smooth. Add the creme de menthe 
and beat until combined. Gradually add the 
confectioners' sugar and beat until smooth 
and fluffy. 

5 . Spread the buttercream over the 
brownies, then refrigerate until firm. Use 
the parchment to remove the brownies 
from the baking dish. Slice into bars. 



/ 
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Set a tinner for 8 minutes 







Connected to your life. 


Controlled by your voice 

Hands-free and always on to read the news, 
answer questions, play music, check traffic, 
weather and much more. Just ask. 

INTRODUCING 

anmzon echo 











Jars 



Whip up a tasty homemade gift 
for all the food lovers in your life. 
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SPICY 

ROSEMARY 

HONEY 
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VANILLA- 

CARDAMOM 

SUGAR 
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No. 44 

CRAN-APPLE SAUCE 



Fun 

Cooking 
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No. 33 

RED VELVET COOKIE BUTTER 
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No. 7 PICKLED WINTER VEGETABLES 



FOOD STYLING: BRETT KURZWEIL; PROP STYLING: MORGAN LEVINE. 



50 Gift Jars 



1. VANILLA SPICED NUTS Toss 3 cups mixed nuts 
with V 2 cup each pepitas and sunflower seeds. 
Whisk 1 egg white with % cup maple syrup, 

2 tablespoons olive oil, W 2 teaspoons each 
pumpkin pie spice, kosher salt and vanilla 
extract, the seeds from 1 vanilla bean and 
Vi teaspoon cayenne. Pour over the nut 
mixture; toss. Spread on a silicone mat-lined 
baking sheet; bake at 325°, stirring once, until 
golden, 40 minutes. Let cool. Makes 4 cups. 

2. ZA’ATAR PISTACHIOS Toss 2 cups pistachios 
(in shells) with 2 teaspoons each olive oil and 
za'atar (Middle Eastern spice blend), a pinch of 
cayenne and Vz teaspoon kosher salt. Spread on 
a baking sheet; bake at 300° until toasted, 

25 to 30 minutes. Let cool. Makes 2 cups. 

3. ROSEMARY-OLIVE OIL CRACKERS Whisk 

cups flour, 1 tablespoon each chopped 
rosemary, chives and sesame seeds and 
1 teaspoon each baking powder, kosher salt 
and cracked pepper. Stir in V 2 cup water and 
Va cup olive oil. Knead until smooth on a 
floured surface; halve. Roll out until very thin 
(Vi6 inch). Cut into 2-inch squares. Bake on 
parchment-lined baking sheets at 400° until 
golden, 12 to 15 minutes. Let cool. Makes 48. 

4. TRUFFLE CRACKERS Make Rosemary-Olive 
Oil Crackers (No. 3), using only V 2 teaspoon 
salt and omitting the pepper. Sprinkle with 

1 teaspoon truffle salt before baking. 

5. SPICY ROASTED PEPPERS Halve and seed 6 bell 
peppers (assorted colors); toss with 6 smashed 
garlic cloves, 3 tablespoons olive oil, 3 oregano 
sprigs and Va teaspoon each red pepper flakes 
and kosher salt on a baking sheet. Roast at 
425° until charred, 35 minutes. Let cool, then 
peel. Slice and layer in jars; cover with olive oil. 
Refrigerate up to 2 weeks. Makes 3 cups. 

6. SPICY MARINATED OLIVES Combine) pound 
pitted mixed olives, V 2 cup olive oil, the zest 
of 1 lemon (in wide strips), 4 crumbled dried 
chiles de arbol, 4 bay leaves, 4 thyme sprigs, 

1 teaspoon crushed coriander seeds and 

V 2 teaspoon kosher salt. Refrigerate at least 
4 hours and up to 1 week. Makes 4 cups. 



7. PICKLED WINTER VEGETABLES Bring) cup 
each cider vinegar and water, Va cup sugar, 

2 tablespoons kosher salt, 1 teaspoon each 
peppercorns, coriander seeds and mustard 
seeds and Va teaspoon turmeric to a boil. Pour 
over 3 cups sliced winter vegetables (such as 
beets and turnips). Let cool. Refrigerate at least 
1 day and up to 2 weeks. Makes 4 cups. 

8. PICKLED FENNEL Make Pickled Winter 
Vegetables (No. 7), omitting the turmeric and 
replacing the vegetables with sliced fennel; add 
V 2 cup chopped dill and 1 sliced red jalapeno. 

9. MARINATED FETA Cube 4 ounces good- 
quality feta and place in a small jar. Top with 
Va cup olive oil, Va teaspoon each red pepper 
flakes and dried mint, 3 wide strips lemon 
zest and 1 mint sprig. Refrigerate up to 5 days. 
Makes 1 cup. 

10. BLUE CHEESE SPREAD Beat 8 ounces each 
cambozola cheese (rind removed) and cream 
cheese, V 2 cup each sour cream and chopped 
walnuts, 1 tablespoon honey and a pinch each 
of cayenne and salt with a mixer. Transfer to 
jars and top with more walnuts. Refrigerate up 
to 5 days. Makes 2 cups. 

11. PIMIENTO CHEESE SPREAD Pulse 8 ounces 
cream cheese with 2 cups shredded cheddar, 
V 2 cup each mayonnaise and chopped 
pimientos and a pinch each of cayenne and 
salt in a food processor. Refrigerate up to 

5 days. Makes 2 cups. 

12. SMOKED SALMON PATE Beat 8 ounces cream 
cheese, V 2 cup sour cream, 1 pound chopped 
smoked salmon, 1 minced red onion, the juice 
of 1 lemon and 2 teaspoons each brandy 

and hot sauce with a mixer until smooth. 
Refrigerate up to 3 days. Makes 2 cups. 

13. CAVIAR DIP Beat 6 ounces cream cheese, 

V 2 cup sour cream, 2 tablespoons each 
chopped dill, chives and lemon juice and 

Va teaspoon kosher salt with a mixer until 
smooth. Gently stir in 1 ounce rinsed lumpfish 
caviar. Transfer to jars; top with more caviar. 
Refrigerate up to 3 days. Makes IVz cups. 
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14. CHINESE CHILE VINEGAR Bring 1 cup rice 
vinegar, 8 each dried chiles de arbol and star 
anise pods, one 2-inch piece ginger (sliced) 
and 1 teaspoon Sichuan peppercorns to a boil. 
Let cool. Refrigerate at least 2 days and up to 
2 weeks. Makes 1 cup. 

15. FIG-BALSAMIC VINEGAR Bring IVa cups 
balsamic vinegar, 6 thyme sprigs, Vi cup 
chopped dried figs and 1 teaspoon black 
peppercorns to a simmer. Cook until the 
liquid is syrupy, 10 minutes. Let cool; strain. 
Refrigerate up to 2 weeks. Makes % cup. 

16. SPICY SESAME SALSA Toast 1 cup sesame 
seeds and Vi cup pepitas in a dry skillet over 
medium heat, 3 minutes. Transfer to a large 
bowl; let cool. Heat Vi cup olive oil in the 
skillet. Add 8 crushed dried chiles de arbol 
and 4 minced garlic cloves; fry 30 seconds. 
Add to the bowl along with 3 tablespoons red 
wine vinegar and 2 tablespoons brown sugar; 
stir until smooth. Season with salt. Let cool. 
Refrigerate up to 2 weeks. Makes 2 cups. 

17. ANCHO BARBECUE SAUCE Heat 2 tablespoons 
vegetable oil in a saucepan over medium-low 
heat. Add V4 cup each grated onion and ancho 
chile powder and 1 tablespoon minced garlic. 
Cook, stirring, until browned, 5 minutes. Add 
2 cups tomato puree. Vs cup each dark brown 
sugar and cider vinegar, 1 tablespoon each 
Worcestershire sauce and dijon mustard 

and 1 teaspoon smoked sea salt; season with 
pepper. Simmer, stirring occasionally, until 
slightly thickened, about 15 minutes. Let cool. 
Refrigerate up to 1 month. Makes 1VV cups. 

18. CARIBBEAN KETCHUP Saute 1 chopped 
shallot and 1 pickled jalapeno in vegetable 
oil over medium heat until softened. Add 

2 sliced bananas and one 6-ounce can tomato 
paste; cook until slightly browned, 5 minutes. 
Add 1 cup water, V^ cup brown sugar, V4 cup 
cider vinegar and 1 tablespoon each rum and 
Worcestershire sauce. Simmer until thickened, 
20 minutes. Let cool, then puree until smooth. 
Season to taste. Refrigerate up to 2 weeks. 
Makes 2 cups. 



19. MARINARA SAUCE Heat 3 tablespoons olive 

011 in a pot over medium heat. Add 4 sliced 
garlic cloves; cook until softened, 1 minute. 
Crush two 28-ounce cans San Marzano 
tomatoes by hand; add to the pot along with 
2 cups water and 3 bay leaves. Bring to a boil; 
reduce the heat and simmer until thickened, 

40 minutes. Season to taste. Let cool. 
Refrigerate up to 1 week. Makes 6 cups. 

20. SPICY PUTTANESCA SAUCE Make Marinara 
Sauce (No. 19), adding Vi cup roughly 
chopped black olives, 4 chopped anchovies, 

2 tablespoons capers and W teaspoon red 
pepper flakes with the tomatoes. Stir 

2 tablespoons chopped parsley into the 
finished sauce. Makes 7 cups. 

21. SPICY ROSEMARY HONEY Bring 1 cup honey, 

1 tablespoon jarred chopped Calabrian chiles 
and 1 rosemary sprig to a simmer, stirring. Let 
cool. Refrigerate up to 2 weeks. Makes 1 cup. 

22. HERBED CROUTONS Toss 8 cups cubed white 
bread with V4 cup olive oil, 1 teaspoon each 
chopped rosemary and thyme, Vi teaspoon 
grated lemon zest and Va teaspoon each red 
pepper flakes, kosher salt and pepper on a 
baking sheet. Bake at 400° until golden, 

12 minutes. Let cool. Makes 8 cups. 

23. TRUFFLE-HERB POPCORN SEASONING 

Combine Vi cup grated truffle pecorino cheese, 

2 teaspoons each chopped rosemary and 
thyme, and 1 teaspoon cracked pepper. 
Refrigerate up to 5 days. Makes Vi cup. 

(To use; Toss with 10 cups hot salted popcorn 
and 2 tablespoons olive oil.) 

24. ROAST CHICKEN RUB Combine 

V4 cup paprika, 2 tablespoons kosher salt, 

2 teaspoons each garlic powder, dried oregano 
and ground thyme, and 1 teaspoon pepper. 
Makes Vi cup. 

25. MOROCCAN SEASONING BLENO Combine 

2 tablespoons kosher salt, 1 tablespoon each 
ground cumin, coriander, cinnamon and paprika, 
2 teaspoons each ground ginger and turmeric 
and 1 teaspoon cayenne. Makes Vi cup. 
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26. PEPPERCORN SALT RUB Combine % cup 
kosher salt, V4 cup each flaky sea salt and 
crushed mixed peppercorns and 1 teaspoon 
each granulated garlic, onion powder and 
paprika. Makes IV 2 cups. 

27. ROSEMARY SALT Pulsed cup kosher salt 
and cup fresh rosemary in a food processor 
until the rosemary is finely chopped. Transfer 
to a bowl and stir in % cup coarse sea salt, 

W 2 tablespoons crushed pink peppercorns 
and 8 dried chiles de arbol. Makes 1 cup. 

28. INOIAN RICE SACHETS Wrap 1 cinnamon 
stick, 2 cardamom pods, 1 teaspoon turmeric, 
2 dried chiles de arbol, 2 cloves and 

V 2 teaspoon each coriander seeds, cumin 
seeds and mustard seeds in each of 6 squares 
of cheesecloth to make 6 sachets; tie with 
kitchen twine. (To use; Add 1 sachet to the 
water for every 1 to 2 cups uncooked rice.) 

29. ITALIAN HERB BUTTER Pulse 2 sticks 
softened unsalted butter, % cup chopped 
parsley, V4 cup grated parmesan, 4 anchovies, 

1 garlic clove, the grated zest of 1 lemon, 

V 2 teaspoon kosher salt and teaspoon red 
pepper flakes in a food processor. Refrigerate 
up to 1 week. Makes 1 cup. 

30. ROASTED RED PEPPER BUTTER Pulse V 2 cup 
jarred roasted red peppers with 1 tablespoon 
fresh thyme and % teaspoon smoked paprika 
in a food processor until almost smooth. 

Add 2 sticks softened unsalted butter; pulse 
until combined. Season with salt and pepper. 
Refrigerate up to 1 week. Makes 1 cup. 

31. LAYERED HERB-ROASTED PEPPER BUTTER 

Make Italian Herb Butter (No. 29) and Roasted 
Red Pepper Butter (No. 30); layer in jars. 
Refrigerate up to 1 week. Makes 2 cups. 

32. CHOCOLATE-SPICE COOKIE BUTTER Pulse 
1 sleeve chocolate graham crackers and 
20 gingersnaps in a food processor until 
finely ground. Add 1 cup canned unsweetened 
coconut milk and 1 teaspoon each pumpkin 
pie spice and vanilla; pulse until smooth. 
Refrigerate up to 2 weeks. Makes W 2 cups. 



33. RED VELVET COOKIE BUTTER Finely grind 

1 cup crushed shortbread cookies in a food 
processor. Add 4 crumbled store-bought 
frosted red velvet cupcakes; pulse until 
smooth. Beat 8 ounces softened cream cheese, 
V 2 cup confectioners' sugar, 3 tablespoons 
milk, 1 tablespoon lemon juice and 1 teaspoon 
vanilla with a mixer until smooth. Layer the 
cupcake mixture and cream cheese frosting in 
jars. Refrigerate up to 1 week. Makes IVi cups. 

34. CANDY CANE COOKIE DOUGH Whisk 

1V4 cups flour with V 2 teaspoon each baking 
soda and salt. Beat 1 stick softened butter and 
V 2 cup each brown sugar and granulated sugar 
with a mixer until fluffy. Beat in 2 eggs and 

2 teaspoons vanilla. Beat in the dry ingredients 
on low, then stir in 2 cups chocolate chips and 
1 cup crushed candy canes. Refrigerate up 

to 3 days. (To bake: Scoop 1-inch balls onto 
parchment-lined baking sheets; bake at 350° 
until golden, 15 to 18 minutes. Makes 36.) 

35. WHITE CHOCOLATE-CRANBERRY COOKIE DOUGH 

Make Candy Cane Cookie Dough (No. 34), 
replacing the chocolate chips with white 
chocolate chips and the candy canes with 

1 cup each dried cranberries and chopped 
macadamia nuts. Refrigerate up to 3 days. 

(To bake: Scoop 1-inch balls onto parchment- 
lined baking sheets; bake at 350° until golden, 
15 to 18 minutes. Makes 36.) 

36. ESPRESSO HOT FUDGE Bring 1 cup heavy 
cream, 4 tablespoons butter, % cup each 
brown sugar and corn syrup and 14 teaspoon 
kosher salt to a simmer. Whisk in 8 ounces 
chopped bittersweet chocolate and 

Va cup unsweetened cocoa powder, then 

2 tablespoons instant espresso powder and 
1 tablespoon vanilla. Let cool. Refrigerate 
up to 5 days. Makes 2 cups. 

37. VANILLA-CARDAMOM SUGAR Toast 

1 tablespoon cardamom pods in a dry skillet; 
let cool. Combine with 1 cup sugar and 

1 split vanilla bean (seeds and pod). Rub the 
vanilla pod into the sugar. Let infuse at least 

2 days or up to 1 month. Makes 1 cup. 
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50 Gift Jars 



38. MINI LEMON SCONES Pulse 2 cups flour, 

3 tablespoons sugar, 2 teaspoons baking 
powder and % teaspoon salt in a food 
processor. Add 6 tablespoons diced cold 
butter; pulse to combine. Add 1 beaten egg, 

1 cup heavy cream, % cup dried currants and 
1 teaspoon lemon zest; pulse to combine. Pat 
until ^ inch thick on a floured surface. Cut out 
1-inch rounds; sprinkle with turbinado sugar. 
Bake on a parchment-lined baking sheet at 
425° until golden, 12 minutes. Makes 36. 

39. LIME MACAROONS Whisk 3 egg whites 
with V 2 cup sugar, the grated zest and juice of 
1 lime, V 2 teaspoon vanilla and a pinch of salt; 
fold in one 14-ounce bag sweetened shredded 
coconut. Drop tablespoonfuls onto an oiled 
baking sheet; pinch to form triangles. Bake at 
325° until golden, 25 to 30 minutes. Makes 30. 

40. CHERRY-PISTACHIO GRANOLA Toss 2V2 cups 
rolled oats with 1 cup pistachios, Vi cup each 
sunflower seeds and unsweetened 

flaked coconut, Vi cup each brown sugar, 
vegetable oil and maple syrup, 1 tablespoon 
unsweetened cocoa powder and Vi teaspoon 
kosher salt. Spread on a baking sheet; bake at 
275°, stirring occasionally, until toasted, about 
1 hour. Let cool. Stir in Vi cup each chocolate 
chips and dried cherries. Makes 6 cups. 

41. GRANOLA BAR BITES Make Cherry-Pistachio 
Granola (No. 40). Melt 4 tablespoons butter 
in a large pot with 4 cups mini marshmallows 
and 1 teaspoon vanilla, stirring, until smooth. 
Stir in the granola until well coated. Press into 
an 8-inch square baking dish. Let cool until 
firm. Cut into 1-inch squares. Makes 64. 

42. FRUITY OATMEAL TOPPING Combine Va cup 
turbinado sugar, V4 cup each granulated sugar, 
raisins, dried blueberries and dried cranberries, 
1 cinnamon stick, 1 tablespoon cinnamon, 

Vi teaspoon nutmeg, the seeds from Vi vanilla 
bean and a pinch of salt. Makes 2 cups. 

43. POWER OATMEAL TOPPING Make Fruity 
Oatmeal Topping (No. 42), adding Vi cup 
chopped almonds and Vi cup each chia seeds 
and sunflower seeds. Makes 3 cups. 



44. CRAN-APPLE SAUCE Bring 2 pounds chopped 
peeled apples, 1 cup cranberries, Vi cup 
water, 3 tablespoons each brown sugar and 
granulated sugar, Vi teaspoon grated orange 
zest and Vi teaspoon each ground cardamom 
and cinnamon to a simmer over medium heat. 
Cover; cook until thickened, 20 minutes. Puree. 
Refrigerate up to 1 week. Makes 2 cups. 

45. RUM RAISINS Combine 1 cup raisins with 
Vi cup dark rum, Vi cup water, 1 split vanilla 
bean (seeds and pod), 1 broken cinnamon stick 
and 2 wide strips orange zest. Refrigerate at 
least 1 day and up to 1 week. Makes 2 cups. 

46. BRANDIED PRUNES Bring 1 cup each sugar, 
water and brandy and the zest of 1 lemon (in 
wide strips) to a simmer. Add 2 cups prunes; 
cook 10 minutes. Add a pinch of nutmeg. Let 
cool. Refrigerate up to 2 weeks. Makes 4 cups. 

47. LEMON-LAVENDER COCKTAIL SYRUP Simmer 
2 cups water, IVi cups fresh Meyer lemon juice, 
1 cup sugar and 1 teaspoon dried lavender 
until the sugar dissolves. Let cool, then strain. 
Refrigerate up to 1 week. Makes 3 cups. 

(To use: Mix with vodka or seltzer to taste.) 

48. POM ROYAL COCKTAIL SYRUP Combine 

IVi cups pomegranate juice with Vi cup creme 
de cassis and 6 wide strips orange zest. 
Refrigerate up to 1 month. Makes 2 cups. 

(To use: Add 2 tablespoons to a glass of 
champagne.) 

49. CRANBERRY SHRUB Bring 8 cups water 
and one 10-ounce bag cranberries to a boil. 

Let cool; strain. Whisk Vi cup sugar with 

Vi cup lemon juice and V4 cup distilled white 
vinegar until dissolved; stir into the cranberry 
mixture. Refrigerate at least 2 days and up to 
1 month. Makes 8 cups. (To use: Mix with 
equal parts seltzer.) 

50. HOT TODOY SACHETS Wrap 1 cinnamon stick, 

1 dried orange slice, 2 wide strips lemon zest, 

2 pieces crystallized ginger and 1 whole clove 
in each of 6 squares of cheesecloth to make 
6 sachets; tie with kitchen twine. (To use: 

Steep 1 sachet in 1 cup hot tea; add bourbon.) 
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Of Mice (andfhtte menj Moiit Street downtown Cfeeo¥Hfe, SC 




^visitgreenvillesc* 



Around here, some of our most 
famous residents stand just over 
two inches tall. Tucked into the nooks 
and crannies of downtown, they keep 
watch over the hustle and bustle of 
Main Street and the happy people who 
call this place home. Whether you're 
dashing to dinner at one of our world- 
class restaurants, gliding across our 
outdoor ice rink or strolling along 
tree-lined streets under twinkling 
lights, happy holidays start in 
Greenville, SC. (Who needs eight tiny 
reindeer when you've got nine tiny 
mice?) Plan your perfect holiday 
getaway today. Call 800,717.0023. 



South Carolina 

Just 



green\/ille 

visitgreenvillescoom 




PROMOTION 



Iho 



SCOOR 



FOR MORE SPECIAL OFFERS, FRESH IDEAS & SWEEPSTAKES 
FROM OUR ADVERTISERS, GO TO FOODNETMAG.COM. 












PULL UP A CHAIR 
AT OUR TABLE 

Join the thousands of Food Network 
Magazine readers who have already 
become part of our free reader panel— 
Chef’s Table. As a panel member, you’ll 
have a chance to share your thoughts, 
test new products and win great prizes. 
Sign up today and enter for a chance to 
win a gift card valued at up to $250! 
Visit fnmchefstable.com to register. 



NOKID 

HUNGRY 

SHARE OUR STRENGTH 



NO CHILD SHOULD GROW UP 
HUNGRY IN AMERICA 

But one in five children struggles with 
hunger. Share Our Strength’s No Kid Hungry 
campaign is ending child hunger in this 
nation by connecting kids in need with 
nutritious food and teaching families how 
to cook healthy, affordable meals. You can 
help surround kids with the healthy food 
they need where they live, learn and play. 
Pledge to make No Kid Hungry 
a reality at NoKldHungry.org. 



BUY ITALIAN, GET MORE 

Authentic Italian products have 
something special— they are 
representatives of the unique Italian 
values inherent in Italian culture. 
For centuries we have combined the 
best elements to create extraordinary 
products, which we like to offer to 
the world. Demand Italian food. 
Itallanmade.com 
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KUHN RIKON 
MIXER SPLATTER GUARD 

Love baking but hate the mess? 
Add the Mixer Splatter Guard to your 
‘must-have’ list for holiday cooking. 

KUHN 

RIKON 

SWITZERLAND 





i 



EVERY HOUR IS HAPPY 
AT CLINIQUE! 

Come to a Clinique counter near 
you and check out Happy Day on 
December 11, 2015! From 11 to 6 p.m. 
there will be a happy event every hour 
hosted by the Clinique Consultants. 

From custom happy mocktails 
to hand massages, samples and 
go-to makeup look tutorials. 
Happy Day has everything you’ll 
need to have a happy day and an 
even happier holiday! 




CLINIQUE 



Ies69d. 100% Fiflyira 



EASY 



MAKE 



EASY TO 



T O 







100 % WHOLE GRAIN • GLUTEN-FREE 




BROWN RICE 
THAI RED RICE 
WILD RICE 



A WHOLESOME 
BASE FOR YOUR 

FAVORITE 

RECIPES 



AND 

QUINOA 



Jkr 



CRANBERRY PECAN BROCCOLI RICE 

MULTI-GRAIN STUFFIHQj'j; CASSEROLE 



READY N 10 M NUTES 



gfownKice 



jif mtmt/t. 






Have a delicious holiday meal, any day of the week. 



The holiday season is upon us, so put some holiday cheer upon 
your table. For wholesome, flavorful Minute® Rice recipes that 
will keep your family cozy this winter, visit minuterice.com. 



LOVE EVERY 



MUiate 



© 2015 Riviana Foods Inc. 




FOOD STYLING: JAMIE KIMM; PROP STYLING: KARIN OLSEN. 




Weeknight 
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PHOTOGRAPHS BY ANTONIS ACHILLEOS 




Try Italian wedding soup 
with turkey meatballs. 
See page 136. 
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Weeknight 

Cooking 




PORTOBELLO-CHICKPEA WRAPS 

ACTIVE: 30 min I TOTAL: 40 min I SERVES: 4 



4 portobello mushroom caps 

1 small red onion, halved and sliced 

6 Campari or other small vine-ripened tomatoes, quartered 
3V2 tablespoons extra-virgin olive oil 

2 teaspoons chopped fresh rosemary 
Kosher salt and freshly ground pepper 

1 15-ounce can chickpeas, drained and rinsed 

2 tablespoons balsamic vinegar 

2 pieces lavash or other flatbread 

4 slices reduced-fat muenster cheese (about 2 ounces), torn 
2 tablespoons grated parmesan cheese 
1 5-ounce package baby arugula (about 8 cups) 

1 . Preheat the oven to 425°. Toss the mushrooms, onion, half of the 
tomatoes, 1 tablespoon olive oil, the rosemary, ¥2 teaspoon salt and 
a few grinds of pepper on a rimmed baking sheet. Roast until the 
vegetables are tender, about 15 minutes. Slice the mushrooms. 

2 . Meanwhile, combine half of the chickpeas in a medium bowl 

with 1 tablespoon each olive oil and balsamic vinegar and smash with 
a fork. Season with salt and pepper. Spread on the lavash and top 
with the muenster and parmesan. 

3 . Drain any liquid from the vegetables; arrange lengthwise down the 
center of the lavash. Top each with 1 cup arugula, then roll up, starting 
with a long side. Arrange on a baking sheet; bake until toasted and the 
cheese melts, 5 minutes. 

4 . Whisk the remaining IV 2 tablespoons olive oil and 1 tablespoon 
balsamic vinegar in a large bowl. Add the remaining tomatoes, 
chickpeas and arugula; season with salt and pepper and toss. 

Slice the wraps into quarters. Serve with the salad. 

Per serving: Calories 400; Fat 17 g (Saturated 4 g); Cholesterol 10 mg; 

Sodium 630 mg; Carbohydrate 49 g; Fiber 7 g; Protein 15 g 




ONION-AND-PEPPER PORK CHOPS 

ACTIVE: 35 min I TOTAL: 35 min I SERVES: 4 

4 thick center-cut pork chops (about 8 ounces each) 

2 tablespoons all-purpose flour 
Kosher salt and freshly ground pepper 

3 tablespoons extra-virgin olive oil 

2 bell peppers (1 green, 1 red), thinly sliced 

1 large onion, thinly sliced 

4 cloves garlic (2 chopped, 2 grated) 

2 pepperoncini, chopped, plus 2 tablespoons of the brine 
1 cup low-sodium chicken broth 

4 tablespoons unsalted butter, at room temperature 

1 loaf Italian bread, split lengthwise 

2 tablespoons roughly chopped fresh parsley 

1 . Dust the pork chops on both sides with the flour; season with 
salt and pepper. Heat 2 tablespoons olive oil in a large skillet over 
high heat. Add the pork chops and cook until golden brown, 

4 minutes. Flip; cook until lightly golden on the other side, 2 more 
minutes. Remove to a plate. 

2 . Reduce the heat to medium high; heat the remaining 1 tablespoon 
olive oil in the skillet. Add the bell peppers, onion, chopped garlic, 
pepperoncini, ¥2 teaspoon salt and a few grinds of pepper. Cook, 
stirring occasionally, until the vegetables are softened, 10 minutes. Stir 
in the pepperoncini brine and chicken broth. Return the pork to the 
skillet. Reduce the heat to medium low; cook, flipping the pork halfway 
through, until cooked through and the liquid is reduced, 5 minutes. 

3 . Meanwhile, preheat the broiler. Combine the butter, grated garlic and 
Va teaspoon salt; spread on the bread. Transfer to a baking sheet 
and broil until toasted, 1 minute. Slice the bread and sprinkle with 
the parsley. Serve with the pork chops and vegetables. 

Per serving: Calories 690; Fat 44 g (Saturated 16 g); Cholesterol 185 mg; 

Sodium 530 mg; Carbohydrate 20 g; Fiber 3 g; Protein 52 g 
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New, great-tasting Slimfast Advanced now 
has up to 20g of protein, as iittie as Ig of 
sugar, and 100% daiiy fiber. With deiicious 
new shakes, smoothies, bars, and 100-caiorie 
snacks-it’s easy to induige any time, anywhere. 
Lose weight fast and keep it off with ciinicaiiy 
proven SiimFast.* 

Teii us how you make SiimFast your thing! 
#ltsYourThing 



The most 






'When used as part of the SiimFast Plan. Individual results may vary. Based on the SiimFast Plan (a calorie-reduced diet, regular exercise, 
and plenty of fluids). Check with your doctor if nursing, pregnant, under 18, following a doctor prescribed diet. © 2015 SiimFast. 



SiimFast.com 
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ROASTED HENS A L’ORANGE 

ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 

2 Cornish game hens (about pounds each) 

1 teaspoon ground coriander 
Kosher salt and freshly ground pepper 
4 tablespoons unsalted butter 

cups low-sodium chicken broth 

2 thyme sprigs, plus 1 teaspoon chopped leaves 

4 wide strips orange zest (removed with a vegetable peeler) 

1 cup fresh orange juice (from about 3 oranges) 

1 cup orzo 

1 shallot, chopped 

V 2 cup shredded carrots 

2 tablespoons chopped fresh parsley 

1 . Preheat the oven to 425°; line a baking sheet with foil. Cut the hens 
in half with kitchen shears, cutting along one side of the breastbone; 
season with the coriander, 1 teaspoon salt and a few grinds of pepper. 
Heat 1 tablespoon butter in a large skillet over medium-high heat. Add 
the hens skin-side down; cook until golden, 4 minutes. Flip; cook until 
slightly golden, 2 more minutes. Transfer to the prepared baking sheet 
skin-side up. Bake until cooked through, 25 minutes. 

2 . Meanwhile, add the broth, thyme sprigs and orange zest and juice to 
the skillet. Bring to a boil, stirring. Reduce the heat to low; cook until 
thickened, 15 minutes. Season with salt and pepper. Set aside. 

3 . Heat 2 tablespoons butter in a medium skillet over medium-high 
heat. Add the orzo, shallot and chopped thyme. Cook, stirring 
occasionally, until the orzo is lightly toasted, 5 minutes. Add 2 cups 
water and V 2 teaspoon salt; bring to a boil. Reduce the heat to medium 
low, cover and cook until the orzo is al dente, 12 minutes. Fluff the orzo; 
stir in the remaining 1 tablespoon butter, the carrots and parsley. Season 
with salt and pepper. Serve with the hens and the reduced sauce. 

Per serving: Calories 990; Fat 61 g (Saturated 21 g); Cholesterol 375 mg; 

Sodium 670 mg; Carbohydrate 42 g; Fiber 2 g; Protein 67 g 
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BRATWURST RICE BAKE 

ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 

3 tablespoons extra-virgin olive oil 

8 ounces fully cooked beer bratwurst, cut into 2-inch chunks 

1 8-ounce package sliced cremini mushrooms 

2 stalks celery, cut into 1-inch pieces 
1 carrot, cut into 1-inch pieces 

1 bunch scallions, thinly sliced (white and green parts separated) 

2 teaspoons chopped fresh thyme 
1 V 2 cups long-grain white rice 

2 V 2 cups low-sodium chicken broth 
Va cup half-and-half 
Kosher salt 

1 cup grated Swiss cheese (about 4 ounces) 

1 . Preheat the oven to 400°. Heat the olive oil in a large ovenproof 
skillet over medium-high heat. Add the bratwurst, mushrooms, 
celery, carrot, scallion whites and thyme. Cook, stirring occasionally, 
until the mushrooms soften, about 4 minutes. 

2 . Add the rice and cook, stirring to coat, 1 minute. Add the 
chicken broth, half-and-half and 1 teaspoon salt. Bring to a simmer, 
then cover the skillet and transfer to the oven. Bake until the rice 

is tender, about 18 minutes. 

3 . Switch the oven to broil. Uncover the rice and sprinkle with 
the cheese. Broil until the cheese is browned and bubbling, 
about 2 minutes. Top with the scallion greens. 

Per serving: Calories 690; Fat 38 g (Saturated 14 g); Cholesterol 75 mg; 

Sodium 900 mg; Carbohydrate 64 g; Fiber 2 g; Protein 25 g 





CHEF'S SALAD WITH KALE 

ACTIVE: 30 Fitin I TOTAL 30 msn I SERVES: 4 

4 s I ices mu Itigrain bread, cut i nto H-i nch cu bes 
2 tablespoons extra -virgin olive oil 
1 cup grated dill havarti cheese (about 4 ounces) 

1 bunch scallions, chopped 

^ cup mayonnaise 
^ cup chill sauce 

1 cup chopped ha If- sour pickles, plus 1 tablespoon pickle juice 
1 5-ounce container baby kale (about 8 cups) 

^ head iceberg lettuce, cut into 1-inch pieces 
1 pi nt cherry to matoes. halved 

^ pound deli-sllced roast beef, torn 
^ pound deli-sliced roast turkey, torn 

1. Preheat the oven to 400*. Make the croutons: Toss the bread cubes 
with the oNve oil. cheese and half of the scallions on a rimmed 
baking sheet Bake until the cheese melts, about 5 minutes. Use 

a spatula to flip and stir the croutons to coat in the melted cheese. 
Bake until golden brown and crisp, about 6 more minutes. 

2. Meanwhile, make the dressing: Whisk the mayonnaise with the 
chili sauce, the remaining scallions, half of the pickles, and the 
pickle juice. Toss the kale and iceberg lettuce with half of the dressing 
in a large bowl. Divide among bowls and top with the tomatoes, 
roast beef, turkey, croutons and the remaining pickles. Serve with 
the remaining dressing. 

Per nrving; CakiFia 649; Fit 43 g (Situnted 12 g); Chole^torol 90 mg; 

Sodiuifi 2,117 mg; CiH>oh]i'iinrt*: 34 g; Flbir 6 g; ProMin 32 g 



SWIPE HERE FOR A TWIST 
ON THIS RECIPE. 




ADVERTISEMENT 



inte/ithe 

OBBOtART 




liecipje €onte^ 



Potatoes have long been known as the ultimate comfort food, 
butthey're also incredibly versatile. Make something sweet, 
savory, spicy, or otherwise unexpected to elevate the humble 
potato. Then share your recipe and you could win two VIP 
tickets to Food Network Magazine's Signature Event in NYC. 



Enter by January 15 at 
^oadnetnia^,cam/patatoe6^ 




Upload your personal recipe and an image of the finished dish and tell 
us how you make this ordinary potato dish extraordinary for a chance to 
win two VIP tickets to Food Network Magazine's Signature Event in NYC 
in March 2016. Includes airfare for two, hotel for two nights and ground 
transportation. Plus, your recipe will be on the menu at the event! 



NO PURCHASE NECESSARY TO ENTER OR WIN. The Ordinary Extraordinary Potato Recipe Contest. 
Beginning November 24, 2015, at 12:01 AM (ET) through January 15, 2016, at 11:59 PM (ET), go to 
www.foodnetmag.com/potatoes on a computer or wireless device and complete and submit the entry form, 
including your original recipe for an extraordinary potato dish, an explanation, in fifty (50) words or less, as to 
how you made an ordinary potato dish extraordinary, and between one (1 ) and three (3) original photographs 
of the finished product. One (1 ) Winner will receive two (2) VIP tickets to Food Network Magazine's signature 
event in NYC tentatively scheduled for March 2016 (ARV: $200/ticket for a TOTAL ARV: $400), round-trip 
coach air transportation to New York City (ARV: up to $550/person for a TOTAL ARV: $1,100) and hotel 
accommodations in or near New York City for two nights (ARV: $550/night for a TOTAL ARV: $1,100) and 
ground transportation to and from the airport in New York City and the hotel (ARV: $300). TOTAL ARV of prize: 
$2900. Winner's potato recipe may also be featured on the event menu and served at the event. Important 
Notice: You may be charged for visiting the mobile website in accordance with the terms of your service 
agreement with your carrier. Open to legal residents of the 48 contiguous U.S. states (excluding Hawaii and 
Alaska), who have reached the age of majority in their state or territory of residence at time of entry. Void in 
Alaska, Hawaii, Puerto Rico and where prohibited by law. Contest is subject to complete official rules available 
at www.foodnetmag.com/potatoes. 








INDIAN SHRIMP WITH CAULIFLOWER 

ACTI VE; 30 min ! TOTAL 35 min 1 SERVES: 4 

1 pound medium shrimp, peeled and deveined 

2 teaspoons gar am masala 
Kosher salt and freshly ground pepper 

2 tab le spoons ext ra-vlrgi rr o!i ve oH 
1 onion, diced 

3 doves garlic, chapped 

3 tablespoons tomato paste 

1 cup chopped fresh cilantro, plus more for topping 

2 small russet potatoes (about 8 ounces each), 
peeled and diced 

1 small head cauliflower, cut into florets (about 4 cups) 

2 cups frozen peas, thawed 

2 pieces naan or other flatbread, warmed and cut Into wedges 

1. Toss the shrimp with ^ teaspoon garam masata in a medium 
bowl; season with salt and pepper. Heat 1 tablespoon olive oil in a 
large pot or Dutch oven over high heat. Add the shrimp in a single 
layer and cook until the edges are golden, about 30 seconds per 
side. Remove to a plate with a slotted spoon; set aside. 

2. Add the remaining 1 tablespoon olive oil to the pot then add 
the onion and garlic. Cook, stirring occasionally, until the onion is 
lightly browned, 3 minutes. Stir In the tomato paste, the remaining 
\¥i teaspoons garam masala and the cilantro. Cook, stirring to coat, 
30 seconds. Stir in 3^ cups water and the potatoes. Cover, bring 
to a boil and cook 5 minutes, then uncover and add the cauliflower. 
Cook over medium“high heat, stirring occasionaily, until the 
cauliflower is tender, about 10 minutes, 

3. Stir in the shrimp and peas; simmer 3 minutes. Season with salt 
and pepper. Top each serving with more cilantro. Serve with the naan. 

Ptf B«nlfig: Cftloriu 430; Fat 11 g CSaturatad 2 g); OiAlaBtaraJ 145 rng; 

SDdjurn 960 mgr Carbohydrate gr Fl lwr 10 g; Protein 28 g 




CHEF’S SALAD WITH KALE 
AND PDTATO CROUTONS 

ACTtVE:35min I TOTAL 35 mfn I SERVESr4 

12 ounces medium red-skinned potatoes, cut into ^-inch wedges 
2 tablespoons extra-virgin olive oil 
Kosher salt 

H cup grated dill havarti cheese (about 2 ounces) 

1 bunch scallions, chopped 
^ cup mayonnaise 
^ cup chill sauce 

1 cup chopped ha If- sour pickles, plus 1 tablespoon pickle juice 
1 B-ounce container baby kale (about 8 cups) 

¥i head i ceberg I ettuce, cut i nto 1 - i nch pieces 
1 pint cherry tomatoes, halved 
^ pound deli-sliced roast beef, torn 
^ pound dell-sliced roast turkey, torn 

I* Preheat the oven to 425*. Toss the potatoes with the olive oil on 
a rimmed baking sheet; season with salt. Bake until the potatoes 
are browned on the bottom, about 10 minutes. Remove from the 
oven, flip the potatoes and sprinkle with the cheese and half of the 
scallions. Return to the oven and continue baking until the potatoes 
are golden brown and crisp, 6 to 7 more minutes. Remove from 
the oven and toss to coat the potatoes in the melted cheese. 

2 . Meanwhile, make the dressing: Whisk the mayonnaise with 
the chili sauce, the remaining scallions, had of the pickles, and the 
pickle juice. Toss the kale and iceberg lettuce with half of the dressing 
in a targe bowl, Divide among bowls and top with the tomatoes, 
roast beef, turkey, potatoes and the remaining pickles. Serve with 
the remaining dressing, 

Per serving: Calertes SfiO; Fat 37 g (Saturat«l 8 g); Cholesterol 85 mg; 

Sodium 2,070 ms Carbohydrate 34 g; Fiber 5 g; Protelit 30 g 



trhe^ blench 
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ORECCHIETTE WITH ARTICHOKES 

ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 

Kosher salt 

12 ounces orecchiette pasta 
Vi cup extra-virgin olive oil, plus more for drizzling 
1 10-ounce package frozen artichoke hearts, thawed 
3 cloves garlic, thinly sliced 

1 15-ounce can white beans, drained, rinsed and patted dry 
1 15-ounce can cherry tomatoes 
teaspoon red pepper flakes 
% cup roughly chopped fresh parsley 
Vi cup grated parmesan cheese, plus more for topping 
Freshly ground pepper 

1. Bring a large pot of salted water to a boil. Add the pasta and cook 
as the label directs. Reserve Vi cup cooking water, then drain. 

2. Meanwhile, heat 2 tablespoons olive oil in a large nonstick skillet 
over medium-high heat. Add the artichokes and season with salt. 
Cook, turning halfway through, until browned, about 5 minutes. 
Transfer to a plate. 

3. Add the remaining 2 tablespoons olive oil, the garlic and beans 
to the skillet. Cook, stirring occasionally, until the garlic is golden, 
about 2 minutes. Stir in the cherry tomatoes, red pepper flakes and 
V 2 teaspoon salt. Bring to a simmer; cook, stirring occasionally, 
until slightly thickened, about 3 minutes. 

4. Add the pasta and the reserved cooking water to the skillet. Cook, 
stirring, until the pasta is coated, about 1 minute. Stir in the parsley, 
parmesan and artichokes; season with salt and pepper. Drizzle each 
serving with olive oil and top with more parmesan. 

Per serving: Calories 570; Fat 18 g (Saturated 3 g); Cholesterol 1 mg; 

Sodium 410 mg; Carbohydrate 86 g; Fiber 11 g; Protein 20 g 



PAN-FRIED HAKE 
WITH DILL POTATO SALAD 

ACTIVE: 30 min I TOTAL: 35 min I SERVES: 4 

1 pound Yukon Gold potatoes (about 3), thinly sliced 
Kosher salt 

¥2 cup sour cream 
Vi cup milk 

3 tablespoons finely chopped fresh chives 

3 tablespoons chopped fresh dill 

2 tablespoons white wine vinegar 

1 English cucumber, peeled and thinly sliced 
Freshly ground pepper 

Vi cup all-purpose flour 

2 large eggs 

2 tablespoons extra-virgin olive oil 

4 6-ounce skinless hake or Pacific cod fillets 

1. Put the potatoes in a medium saucepan and cover with water by 
1 inch; season with salt. Bring to a boil, then reduce the heat and 
simmer until tender, about 5 minutes. Drain. 

2. Whisk the sour cream, milk, chives, dill and vinegar in a large bowl. 
Add the potatoes and cucumber; gently fold to coat. Season with salt 
and pepper. Set aside. 

3. Mix the flour, ¥2 teaspoon salt and Va teaspoon pepper in a 
medium bowl. Gently whisk the eggs in another medium bowl. 

Heat the olive oil in a large nonstick skillet over medium-high heat. 
Dredge the fish in the flour, shaking off the excess, then dip in the 
eggs. Add to the skillet and cook until golden and cooked through, 
about 4 minutes per side. Serve with the potato salad. 

Per serving: Calories 420; Fat 16 g (Saturated 6 g); Cholesterol 195 mg; 

Sodium 720 mg; Carbohydrate 30 g; Fiber 2 g; Protein 35 g 
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To make a cla^lc dish like risotto reaiiy 
stand out, you have to start with high quality 
basics, ilke a top-notch oiive oil. Then add a 
smattering of intrigue. I iove the addition of 
chopped wainuts and baisamic reduction— it 
deiivers beautifui texturai compiexity ^ m 
and just the right hint of brightness! * " 



COOKING 

WiTH GRACE 




FOR MORE GREAT 
RECIPES AND 
VIDEO CONTENT, 

download Blippar 
for a full interactive 
experience. 




DOWNLOAD 

BLIPPAR APR 



FILL SCREEN 

WITH PAGE 



SEE IT COME : 

TO LIFE! 



W HILE TECHNIQUES VARY, when it comes 
to cooking great meals, both of these 
extra virgin olive oils are pantry essentials. 

To add a hearty finish to marinades, pastas and salad dressings, try 
Pompeian Robust Extra Virgin Olive Oil. For a light, subtle flavor that’s 
perfect for sauteing, sauces and stir-frying, try new Pompeian Smooth 
Extra Virgin Olive Oil. Discover the delicious flavor of Pompeian Olive Oils with 
this recipe from GRACE CHOI, host of Cooking Channel’s Cooking with Grace. 



CREAMY PARMESAN RISOTTO 
WITH BACON AND WALNUTS 

Recipe courtesy of Q-^cice CAal 



Aatve Time 45 mmutes • Total Time 45 rrinutc 

BALSAMIC VINEGAR REDUCTION 
1 cup Pompeian Balsamic Vinegar 

1 tablespoon agave or honey, optional 



Salt and freshbf groufKJ blacN; pepper 
2 ounces finely grated parmesan 
V 2 cup chopped walnuts 

Pompeian Robust Extra Virgin Oiive 
Oii, for serving 



RISOTTO 

6 cups vegetable stock 

/4 cup Pompeian Smooth Extra 
Virgin Olive Oil 

>2 cup finely chopped shallots 

V4 cup diced bacon 

IV 2 cups arborio or Carnaroli rice 




FOR THE BALSAMIC VINEGAR REDUCTION 



Combine the Pompeian Balsamic Vinegar and agave in a saucepan and bring to 
a boil. Reduce to a simmer and cook, stirring occasionally until mixture is reduced 

by iwcKhirds (20-30 minutes), Cbol completely. 



FOR THE RISOTTO 

BRING the vegetable stock to a simmer 
in a large pot; cover and keep warm on 
low heat. SET a saucepan over medium 
heat and add the Pompeian Smooth 
Extra Virgin Olive Oil. Add the shallots 
and bacon and oooic stimng occasionaliv, 
until the bacon has rendered much of 
its fat and the snaltots are soft but not 
caramieltzed. about 8 minutes. ADD the 
rice and a good sprinkle of salt. Stir until 
the rice becomes almost translucent, 
about 3 minutes. Add 3 ladles (about 
1 cup) of hot vegetable stock to the 
rice and stir slowly. ONCE the rice has 
absorbed all the stock, repeat with 
the remaining stock, adding the liquid 
in batches and stirring gently as it is 
absorbed. ConLinue until lt>e rice is al 
dente, 20-25 minutes total. Stir in the 
grated parmesan and season with salt 
and pepper. PLATE and garnish with 
the chopped walnuts, a light drizzle of 
the Balsamic Vinegar Reduction and the 
Pompeian Robust Exba Virgin Olive OIL 




GO TO POMPEIAN.COM FOR INSPIRATION AND RECIPES TO COOK OLIVE OIL. 
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Use bot/i ROBUST and NEW SMOOTH 
Extra Virgin Olive Oils... and Become a Better Cook! 

Try our NEW Smooth for a more delicate tasting olive oil thaf s perfect for sauteing, 
sauces and stir frying. When you need a more flavorful Extra Virgin, choose our 
Robust thafs perfect for marinades, pasta and salad dressings. 

Pompeian Extra Virgin Olive Oils are the first to attain the USDA Quality Monitored 
Seal, which verifies that it meets the rigorous Quality, Purity and Traceability 
requirements of the USDA. 






POMPEIAN 



Better Cooking Begins with Pompeian! 
Recipes at Pompeian.com 






Weeknight 

Cooking 



CRISPY CHICKEN WITH ROASTED BROCCOLI 

ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 
2 large eggs 

1 tablespoon dijon mustard 

1 clove garlic, minced 

2 teaspoons chopped fresh thyme 
Kosher salt and freshly ground pepper 
4 skinless, boneless chicken breasts 

(about 6 ounces each) 

1 1-pound bag broccoli florets 

1 cup grape tomatoes (about 6 ounces) 

2 tablespoons extra-virgin olive oil, plus more for frying 

2 cups panko breadcrumbs 

1 tablespoon cornstarch 

Cooked white or brown rice, for serving 

1 . Position racks in the upper and lower thirds of the oven; preheat 
to 450°. Whisk the eggs, mustard, garlic, thyme, ¥2 teaspoon salt 
and a few grinds of pepper in a large bowl. Add the chicken and toss. 
Let sit 10 minutes. 

2 . Toss the broccoli, tomatoes, olive oil, ¥2 teaspoon salt and a few 
grinds of pepper on a rimmed baking sheet. Roast on the upper 
oven rack until the broccoli is tender and browned and the tomatoes 
burst, about 25 minutes. 

3 . Meanwhile, whisk the panko, cornstarch and ¥2 teaspoon salt in 
a shallow bowl. Remove the chicken from the marinade, letting the 
excess drip off, and dip in the panko mixture to coat completely. 

4 . Heat about Va inch of olive oil in a large ovenproof skillet over 
medium-high heat. Add the chicken and cook until golden brown, 
about 4 minutes per side. Transfer the skillet to the bottom oven rack; 
bake until the chicken is cooked through, about 2 minutes. Serve with 
the vegetables and rice. 

Per serving: Calories 520; Fat 18 g (Saturated 4 g); Cholesterol 200 mg; 

Sodium 840 mg; Carbohydrate 41 g; Fiber 5 g; Protein 47 g 



Teach 
kids how to 
strip thyme sprigs: 
Pull down along the 
stem In the opposite ^ 
direction of the 
^ leaves— they ’ll fall 
right off! 



TUSCAN PORK WITH 
FENNEL AND GRAPES 

ACTIVE: 20 min I TOTAL: 35 min I SERVES: 4 

4 cups seedless red grapes (about 1 pound) 

1 large bulb fennel, trimmed, halved and thinly sliced 
3 cups cubed multigrain bread (about 4 ounces) 

1 tablespoon extra-virgin olive oil 

1 V 2 teaspoons chopped fresh rosemary 
Kosher salt 

1 large pork tenderloin (about 1 V 2 pounds) 

Freshly ground pepper 
1 tablespoon unsalted butter 

1 tablespoon chopped fresh sage 

1 shallot, chopped 

% cup low-sodium chicken broth 

1 . Position racks in the upper and lower thirds of the oven; preheat to 
425°. Combine the grapes, fennel, cubed bread and 1 teaspoon each 
olive oil, rosemary and salt in a large bowl; toss to coat. Spread on 

a rimmed baking sheet; roast on the upper oven rack until the grapes 
start to burst and the bread is golden, about 20 minutes. Set aside. 

2 . Meanwhile, slice the pork crosswise into 4 equal pieces. Turn each 
piece cut-side up and press with your hand to flatten slightly. Transfer 
to a large bowl and add 1 teaspoon olive oil and the remaining 

¥2 teaspoon rosemary; season with salt and pepper and toss. 

3 . Heat the remaining 1 teaspoon olive oil in a medium ovenproof 
skillet over high heat. Add the pork and cook until browned, 
about 3 minutes per side. Add the butter, sage and shallot to 
the skillet. Cook until the shallot softens, about 1 minute. 

4 . Add the chicken broth to the skillet. Transfer to the bottom 
oven rack and roast until a thermometer inserted sideways into the 
pork registers 145°, about 10 minutes. Serve the pork with the 
grape-fennel mixture; pour the pan juices over the top. 

Per serving: Calories 470; Fat 15 g (Saturated 5 g); Cholesterol 120 mg; 

Sodium 540 mg; Carbohydrate 46 g; Fiber 6 g; Protein 41 g 
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SIMMERED mlRAOITIOII 




SEE, SMELL AND SAVOR 
THE RAGU® TRADITION OF FRESH TASTE 

For over 75 years, we have slow-simmered vine-ripened 
tomatoes, garlic and fragrant herbs to bring you authentic 
Italian sauces inspired by the timeless family recipes of 
our founder, Assunta Cantisano. 




Readv. Set. Cook! 



RECIPE CONTEST PRESENTED BY RAGU® 




RAGU® offers delicious products and easy recipes 
to help gather your family around the table. 

This November, share your favorite original recipe 
starring RAGU® and earn a chance to win 

a $3,000 cash prize! 



f 







ADVERTISEMENT 




SIMMERED ^ 



TRADITION 



NO ARTIFICIAL FLAVORS OR COLORS, 
AND NO HIGH-FRUCTOSE CORN SYRUP 

RAGU® uses farm-grown ingredients in its authentic 
Italian recipe to create a classic flavor that’s perfect 
for dinner during the hectic holiday season. 



Starting November 2, you can submit 
your original recipe featuring RAGU® on 
www.food.com/ragu or enter directly 
from your mobile device using Blippar. 

Blipp this page to submit your winning recipe! 



G> 



12 



MAMA’S BEST EVER 
SPAGHETTI & MEATBALLS 

lbs. lean ground beef 

cup Italian seasoned dry bread crumbs 

eggs 

jar (1 lb 8 oz ) RAGU® Chunky Tomato Garlic 
and Onion Sauce 

ounces spaghetti, cooked and drained 



Contest ends November 30 and winners 
will be announced January 2016! 

Check out the amazing cash prizes 
for the winning submissions! 

GRAND PRIZE: $3,000 
Runner-up: $1,250 • People’s Choice: $750 

NO PURCHASE NECESSARY. Open to legal residents of the 50 United States 
and D.C. age 18 or older and legal age of majority in applicable jurisdiction. 

Void where prohibited. Contest ends at 5:00 p.m. ET on November 30, 2015. 

For full official rules, visit www.food.com/ragu. Sponsored by Scripps Networks, 
LLC, dba Food.com, 9721 Sherrill Boulevard, Knoxville, Tennessee 37932. 



Combine ground beef, bread crumbs, eggs and V 2 cup 
Sauce in medium bowl; shape into 18 meatballs. Bring 
remaining Sauce to a boil over medium-high heat 
in 12-inch skillet. Gently stir in uncooked meatballs. 
Reduce heat to low and simmer covered, stirring 
occasionally, 20 minutes or until meatballs are done. 
Serve over hot spaghetti. 



OVEN BAKED 
CHICKEN PARMESAN 



CHICKEN & BROCCOLI ALFREDO 
WITH FETTUCCINE 



cup plain dry bread crumbs 
tsp. Italian seasoning 
tsp. garlic powder 

boneless, skinless chicken breast halves 
(about 2 lbs.) 
egg, beaten 

jar (1 lb 8 oz ) RAGU® Chunky Tomato Garlic 
and Onion Sauce 

cup shredded part-skim mozzarella cheese 



Preheat oven to 400°. Combine bread crumbs, 

Italian seasoning and garlic powder in shallow dish. 
Dip chicken in egg, then crumb mixture; turn to coat. 
Arrange chicken in 13-x-9-inch baking dish. Bake 20 
minutes. Pour Sauce over chicken; top with cheese. 
Bake an additional 10 minutes or until chicken is 
thoroughly cooked. 



1 Tbsp. butter 

V /2 lbs. boneless, skinless chicken breasts, 
cut into strips 

1 jar (1 lb ) RAGU® Classic Alfredo Sauce 

1 package (12 oz.) frozen broccoli florets, thawed 

1 package (12 oz.) fettuccine pasta 

Melt butter in large nonstick skillet over medium-high 
heat and cook chicken, in batches if necessary, stirring 
occasionally, until chicken is thoroughly cooked. 
Remove chicken and set aside. Stir Sauce and broccoli 
into same skillet. Bring to a boil over medium-high 
heat. Reduce heat to low and simmer covered, stirring 
occasionally, until broccoli is heated through, about 
5 minutes. Stir in chicken and cook, stirring 
occasionally, until heated through, about 2 minutes. 
Serve over hot fettuccine and sprinkle, if desired, 
with grated Parmesan cheese. 
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TASTE®TRAVEL 



EXPERIENCE AN ALABAMA ROAD TRIP 

From our mountains to our coast, 
there’s fantastic food all along the way... 
especially during the Year of Alabama 
BBQ. Ditch the maps and download our 
apps at Alabama.Travel. 

EXPLORE GEORGIA’S 
BEST LOCAL DISHES 

We scoured every corner of Georgia 
to find the best local dishes for our 
“100 Plates Locals Love.” Discover each 
dish and plan your culinary road trip at 

ExploreGeorgia.org. 

NO WEEKEND PLANS? 

TRY SOME OF OURS. 

Next time someone asks what you 
did last weekend, have a better answer. 
Start planning your action-packed 
Kentucky getaway today. Visit 

KentuckyTourism.com/famous. 

MISSISSIPPI 

In Mississippi, food is more than 
nourishment for our bodies; it’s nourishment 
for our souls. We invite you to explore the 
biggest part of our culture. Let’s eat, y’all! 

visitmississippi.org 

MISSOURI: ENJOY THE SHOW 

From fine dining to gastropub grub, more 
than 35 microbreweries, over 125 wineries 
and the oldest wine district in the country, 
you’ll find everything you’re craving in 
Missouri. Learn more at VisitMO.com. 

NEW MEXICO TRUE 

New Mexico is the chile capital of the 
world— and so much more. Experience the 
Southwest’s most unique cuisine with an 
adventure that feeds the soul. Plan your 
visit at NewMexico.org. 



Q FOODIE CAPITAL OF THE 
CARIBBEAN 

Come to Puerto Rico, the All Star Island, 
for all-star cuisine. Don’t miss Saborea 
Puerto Rico: A Culinary Extravaganza 
from April 7 to 10, 2016. Tasting and 
demos by renowned chefs, celebrating 
Caribbean and World cuisine. Visit 
SeePuertoRico.com. 

Q SAVOR SOUTH CAROLINA’S 
LOCAL FLAVORS 

As the Birthplace of Barbecue and 
home to a wide variety of seafood 
festivals, South Carolina has 
something on the menu for everyone. 
Plan your culinary adventure at 
DiscoverSouthCarolina.com! 

Q THE GREAT STATE OF TEXAS 

Texas... It’s like a whole other country 
that’s miles away from ordinary. Plan 
your trip at TraveiTex.com and order 
your FREE Texas State Travel Guide. 

9 VISIT FLORIDA 

With 825 miles of beaches and 
average temps in the 70s, get to 
know the warmer side of winter at 

ViSiTFLORIDA.com. 



VISIT 



TRAVEL.FOODNETMAG.COM 



to find out more about these great 
travel destinations and receive a 
FREE travel planner! 








SKILLET TAMALE PIE 

ACTIVE: 20 min I TOTAL: 40 min I SERVES: 4 

2 tablespoons extra-virgin olive oil 

1 small onion, chopped 

1 pound lean ground beef 

1 tablespoon chili powder 

Kosher salt and freshly ground pepper 

1 15-ounce can chili beans (do not drain) 

2 large eggs 

V 2 cup sour cream, plus more for serving 
¥2 cup yellow cornmeal 

y- 2 . cup all-purpose flour 

V 2 teaspoon baking powder 

1 cup grated sharp cheddar cheese (about 4 ounces) 

1 . Position a rack in the upper third of the oven; preheat to 450°. 

Heat 1 tablespoon olive oil in a medium ovenproof skillet over 
medium-high heat. Add the onion and cook, stirring, until softened, 
about 3 minutes. Add the ground beef, chili powder and a pinch each 
of salt and pepper. Continue to cook, breaking up the beef with 

a wooden spoon, until browned, about 5 minutes. Remove from the 
heat and stir in the beans. 

2 . Whisk the eggs, sour cream and V 2 cup water in a medium bowl. 
Add the cornmeal, flour, baking powder, the remaining 1 tablespoon 
olive oil, Va teaspoon salt and a few grinds of pepper; stir until 
smooth. Stir in V 2 cup cheddar. 

3 . Pour the cornmeal mixture over the beef in the skillet; spread 
evenly. Transfer to the oven and bake until the topping is golden brown 
and firm, 20 to 22 minutes. Remove from the oven and top with the 
remaining V 2 cup cheddar. Switch the oven to broil; broil until the cheese 
is browned and bubbling, 1 to 3 minutes. Serve with sour cream. 

Per serving: Calories 690; Fat 37 g (Saturated 16 g); Cholesterol 210 mg; 

Sodium 870 mg; Carbohydrate 44 g; Fiber 7 g; Protein 41 g 




ITALIAN WEDDING SOUP 

ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 

1 pound ground turkey 

Va cup part-skim ricotta cheese 

Va cup pesto 

Va cup grated parmesan cheese, plus more for topping 

Kosher salt and freshly ground pepper 

2 tablespoons extra-virgin olive oil, plus more for drizzling 

1 onion, chopped 

2 cloves garlic, minced 

1 teaspoon dried Italian seasoning 
4 cups low-sodium chicken broth 

1 head escarole (about 1 pound), tough outer leaves removed, 
roughly chopped 

4 ounces ditalini pasta (about % cup) 

Chopped fresh parsley, for topping 

1 . Preheat the broiler. Line a rimmed baking sheet with foil. Combine 
the ground turkey, ricotta, pesto, parmesan, ¥2 teaspoon salt and 

a few grinds of pepper in a large bowl. Mix with your hands until just 
combined. Form into 24 small meatballs (about 1 tablespoon each); 
transfer to the prepared baking sheet. Broil until lightly browned, 

5 to 7 minutes. 

2 . Meanwhile, heat the olive oil in a medium Dutch oven or pot over 
medium-high heat. Add the onion, garlic, Italian seasoning and 

V 2 teaspoon salt. Cook, stirring, until the onion is softened, about 

3 minutes. Stir in the chicken broth, 2 cups water, the escarole and 
ditalini. Cover and bring to a boil, then partially uncover and reduce 
the heat to maintain a gentle simmer. Cook until the pasta is al dente, 
about 10 minutes. 

3 . Add the meatballs and simmer, uncovered, until warmed through, 
about 3 minutes. Season with salt and pepper. Drizzle each serving 
with olive oil and sprinkle with parmesan and parsley. 

Per serving: Calories 520; Fat 28 g (Saturated 8 g); Cholesterol 90 mg; 

Sodium 650 mg; Carbohydrate 32 g; Fiber 5 g; Protein 39 g 
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FOR MORE SPECIAL OFFERS, FRESH IDEAS & SWEEPSTAKES 
FROM OUR ADVERTISERS, GO TO FOODNETMAG.COM. 




DO WHAT YOU LOVE- 
FOR A LIVING 

For 30 years, ICC has cultivated talents 
such as Bobby Flay, David Chang, 

Dan Barber and Christina Tosi with its 
fast-track education and career services 
in Culinary, Pastry, Bread, Cake and Wine. 
Campuses in SoFlo, NYC, and Silicon Valley, 
CA. Go to culinarycenter.com for more. 




STAY SWEET THIS HOLIDAY 
WITH STEVIA IN THE RAW® 

Lighten up your favorite recipes with 
Stevia In The Raw Zero Calorie sweetener. 

Convenient baker’s bag measures cup 
for cup just like sugar! For tips and recipe 
ideas, visit InTheRaw.com 




WELLNESS® NATURAL PET FOOD 

Wellness® Natural Pet Food Complete 
Flealth recipes for dogs and cats helps 
pets stay healthy during the holidays and 
year-round. Learn more about the 5 Signs 
of Wellness: 5SignsOfWellness.com 




WeITOeS^ 
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VISIT FLORIDA 

With 825 miles of beaches and 
average temps in the 70s, get to 
know the warmer side of winter at 

VISITFLORIDA.com 

yiSITnOR0A.COM 



BECAUSE ONE EXTRA VIRGIN 
ISN’T ENOUGH FOR ALL THE 
WAYS YOU COOK! 

Try both Pompeian’s Robust Extra 
Virgin Olive Oil for a full-bodied flavor 
and Smooth Extra Virgin Olive Oil for a 
more delicate taste. Pompeian.com 

btigJrts wah Ptmptkin* 



AN INVISIBLE THREAD 

CHRISTMAS STORY 

Erom #1 New York Times 
best-selling author Laura Schroff 
comes the extraordinary story of 
how her decision to help a boy on 
the street changed their lives forever. 

AnlnvisibleThread.com 
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GIVE THE GIFT OF WATER! 



YOU DRINK MORE 
WATER WHEN IT 

SPARKLES 

sodastream 

WATER MADE 

EXCITING 



ADVERTISEMENT 




THE NEW 

HOLIDAY SPARKLER 

Create your own sparkling concoctions with SodaStream 



This holiday, skip the champagne and discover the 
new bubble obsession of the pros. SodaStream adds 
easy, instant carbonation to water with the press of 
a button. Then line up your favorite ingredients and 
create your own sparkling custom beverages, cocktails 
and never-dreamed-of concoctions. Start fizzing at 

SODASTREAMUSA.COM. 








CELEBRATION APPLE 
CUCUMBER COOLER 

1 liter SodaStream Green Apple Cucumber 
Sparkling Water 

2 ounces vodka 

IC ounce fresh lime juice 
1 peeled cucumber or lime wheel 
Ice cubes 



>; 




FESTIVE FIZZY 
APPLE CIDER 

2 liters SodaStream Red Apple Sparkling Water 

1 liter apple juice 
1 orange, sliced with peel on 
5 cinnamon sticks 
1 piece ginger 
Ice cubes 







WATERS] 

FRUtTC 4 



Prepare the sparkling water: Fizz cold fresh water with SodaStream 
Sparkling Water Maker. Add SodaStream Red Apple Sparkling Water 
Mix according to the instructions on the bottle. Combine apple juice, 
orange slices, cinnamon and ginger in a medium pot and bring to a boil. 
Reduce heat and simmer for 30 minutes. Remove cider from stove and 
cool for 10 minutes. Fill glass with ice. Pour Red Apple Sparkling Water 
and apple cider into the glass over ice. Serve and enjoy! 



Prepare the sparkling water: Fizz cold fresh water with a SodaStream 
Sparkling Water Maker. Add SodaStream Green Apple Cucumber 
Sparkling Gourmet Drink Mix according to the instructions on the bottle. 
In a pint glass, pour vodka and lime juice over ice, and shake. Strain into 
a highball glass with ice. Top with Green Apple Cucumber Sparkling 
Gourmet Water. Garnish with cucumber or lime wheel. 



sodastream 

water made exciljng 







Weeknight 

Cooking 



CHEESY BACON AND LEEK TOAST 

ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 

4 slices bacon, chopped 

1 leek (white and light green parts only), sliced and well rinsed 
Kosher salt and freshly ground pepper 

V 2 cup milk 

2 tablespoons unsalted butter, at room temperature 

1 teaspoon mustard powder 

2 cups grated extra-sharp cheddar cheese (about 8 ounces) 

2 large egg yolks 

1 teaspoon Worcestershire sauce 

6 thick slices sourdough or other crusty bread 

1 bunch watercress, trimmed 

2 teaspoons red wine vinegar 

1 . Cook the bacon in a medium nonstick skillet over medium-high heat, 
stirring occasionally, until crisp, 6 to 8 minutes. Set aside IV 2 teaspoons 
of the drippings. Add the leek to the skillet with the bacon and cook 
until softened, 3 minutes. Season with salt and pepper and set aside. 

2 . Combine the milk, 1 tablespoon butter and the mustard powder in 
a medium saucepan over medium heat and stir until the butter melts. 
Gradually add the cheese; whisk until melted and smooth but do not 
boil. (The sauce may look separated.) Add the egg yolks and cook, 
whisking, until slightly thickened, 3 to 5 minutes. Remove from the heat 
and stir in the Worcestershire sauce; season with salt and pepper. 

3 . Toast the bread and spread with the remaining 1 tablespoon butter- 
cut in half. Top with the bacon-leek mixture, then cover with the 
cheese sauce. Toss the watercress with the vinegar and the reserved 
drippings (rewarm if needed); season with salt and pepper. Serve with 
the toast. 

Per serving: Calories 507; Fat 38 g (Saturated 19 g); Cholesterol 198 mg; 

Sodium 672 mg; Carbohydrate 21 g; Fiber 2 g; Protein 22 g 




SLOW-COOKER BLACK BEAN SOUP 
WITH CHORIZO 

ACTIVE: 30 min I TOTAL: Sy 2 hr I SERVES: 4 

1 1-pound bag dried black beans (about 2 cups), 
picked over and rinsed 

4 cups low-sodium chicken broth 

2 tablespoons apple cider vinegar 

1 yellow onion, chopped 

1 green bell pepper, chopped 

2 cloves garlic, minced 

1 bay leaf 

2 teaspoons ground cumin 

¥2 teaspoon dried oregano 

Kosher salt and freshly ground pepper 

2 fully cooked (not dried) smoked chorizo sausages 

(about 6 ounces), halved lengthwise and sliced ¥2 inch thick 
Hot sauce, chopped red onions, cubed avocado, pico de gallo 
and/or crumbled Cotija cheese and chopped fresh cilantro, 
for topping 

1 . Combine 2 cups water, the beans, chicken broth, vinegar, onion, 
bell pepper, garlic, bay leaf, cumin, oregano, IV 2 teaspoons salt and 

a few grinds of pepper in a 6- to 8-quart slow cooker. Cover and cook 
on low until the beans are tender, about 8 hours. 

2 . Discard the bay leaf. Working in small batches, puree about half of 
the soup in a blender. Stir the pureed soup back into the slow cooker. 
Season with salt and pepper. 

3 . Cook the chorizo in a small nonstick skillet over medium heat, 
stirring occasionally, until lightly browned, about 5 minutes. Top 
each serving of soup with the chorizo and toppings. 

Per serving: Calories 622; Fat 18 g (Saturated 6 g); Cholesterol 37 mg; 

Sodium 1,362 mg; Carbohydrate 75 g; Fiber 22 g; Protein 42 g 
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FRIENDS, FAfniJfy & GREAT FOOD. If that sounds familiar, you’ll 
love our new collection of Jeff Mauro’s favorite recipes, perfect for those 
holiday get-togethers. Check them out at 
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SPINACH-BACON STUFFED POTATOES 

ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 



SLOW-COOKER CHINESE BARBECUE BEEF 

ACTIVE: 30 min I TOTAL: 8 hr I SERVES: 4 



4 small russet potatoes (about 8 ounces each) 

1 red or green bell pepper 

1 bunch scallions 

3 slices bacon 

8 cups packed baby spinach 
(about 8 ounces) 

Kosher salt and freshly ground pepper 



1 cup shredded reduced-fat 

Cheddar cheese (about 4 ounces) 

Vi cup low-sodium chicken broth 

teaspoon hot sauce, plus more for serving 
4 large eggs 



Pile on the 
scallions: Just 
1 stalk provides 
43 percent of your 
recommended 
daily intake of 
vitamin K, key for 
cardiovascular 
health. 



Vi cup hoisin sauce 
Vi cup honey 

3 tablespoons ketchup 

2 tablespoons low-sodium soy sauce 

1 tablespoon sambal oelek (or other Asian chili sauce) 

1 2-pound boneless beef chuck roast, halved lengthwise 

2 teaspoons Chinese five-spice powder 
Kosher salt and freshly ground pepper 

4 carrots, cut into V 2 -inch pieces 

1 turnip, peeled and cut into V 2 -inch pieces 
Cooked white rice, for serving (optional) 

Sliced scallions, for topping 



1 . Preheat the oven to 425°. Pierce the potatoes a few times with 

a fork. Microwave until tender, about 12 minutes. Place directly on the 
oven rack and bake until the skin is crisp, about 10 minutes. 

2 . Meanwhile, chop the bell pepper and scallions. Cook the bacon 
in a nonstick skillet over medium heat, turning, until crisp, 

8 to 10 minutes. Drain on paper towels, then chop. Add the 
bell pepper and all but 1 tablespoon of the scallions to the skillet. 
Cook, stirring occasionally, until tender, 4 minutes. Add the spinach, 
season with salt and pepper and cook until wilted, 5 minutes. 
Transfer the vegetables to a bowl; reserve the skillet. 

3 . Split the potatoes and scoop out half of the flesh from each; stir 
into the vegetables along with the cheese, broth, hot sauce and all 
but 1 tablespoon of the bacon. Season with salt and pepper. Spoon 
back into the potatoes. Set on a baking sheet and bake 5 minutes. 

4 . Return the skillet to medium-high heat; crack the eggs into the 
pan and season with salt and pepper. Cook until the whites are set, 

5 minutes. Serve the eggs over the potatoes; top with the reserved 
scallions and bacon. Serve with more hot sauce. 

Per serving: Calories 460; Fat 19 g (Saturated 9 g); Cholesterol 215 mg; 

Sodium 500 mg; Carbohydrate 51 g; Fiber 7 g; Protein 23 g 



1 . Whisk V 2 cup water, the hoisin sauce, honey, ketchup, soy sauce 
and sambal oelek in a medium bowl. Season the beef all over with 
the Chinese five-spice powder, salt and pepper. Combine the carrots 
and turnip in a 6- to 8-quart slow cooker. Add the beef and top 
with the hoisin mixture; turn to coat. Cover and cook on low until 
the beef is very tender, 7 V 2 hours. 

2 . Remove the vegetables to a bowl using a slotted spoon. Shred the 
beef with two forks; stir in the sauce to coat. Serve the beef with 
the vegetables and rice; top with scallions. 

Per serving: Calories 450; Fat 10 g (Saturated 4 g); Cholesterol 145 mg; 

Sodium 1,260 mg; Carbohydrate 39 g; Fiber 3 g; Protein 52 g 



SUBSCRIBE NOW 
AND SAVE 55% 

off the newsstand price at 
foodnetwork.com/subscribe 
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SLOW ROASTED 

TURKEY BREAST 



■ .''HOARTIFICIAUNGREDIENTS 
f: NO ARTIFICIAL PRESERVATIVES 
NO ADDED H0RMQNES+ . 
NO ARTIFICIAL FLAVORS \ 

NO ARTIFICIAL COLORS ' 

NO GLUTEN 
NO BY-PRODUCTS 
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Great taste is in our nature. 




FALL BACK IN LOVE 

WITH SOYMILK 



No other 

leading dairy-free 
milk brand gives 
you more protein! 

With Z GRAMS of 
PLANT-POWERED 
PROTEIN 

per serving, 
low saturated fat 
and no cholesterol, 
delicious Silk® 
Original Soymilk 
gives you 
plenty to love. 



Silk 



helps 



Silk.com /LoveSoymilk 





good source of 

plant- Powered 






Remember the 



Weeknight 

Cooking 



SWOON 

OVER THE 
TEMPTING 
TASTE OF 
SOYMILK 



smooth, delicious 

taste of Silk® Soymilk? 

It's time to get reacquainted. 



WARM LENTIL SALAD WITH BACON 

Cook 2 slices chopped bacon in a saucepan; 
remove with a slotted spoon. Add 2 chopped 

celery stalks, 2 minced garlic cloves and 

1 chopped red onion; saute 4 minutes. Add 
4 cups water and 1 cup dried green lentils 

(rinsed and picked over); simmer until tender, 
30 minutes. Stir in 3 tablespoons olive oil, 

2 tablespoons sherry vinegar and 1 tablespoon 
grainy mustard; season with salt and pepper. 
Top with the bacon, chopped parsley and 
chopped roasted red peppers. 



SPICY GREEN BEANS WITH PEANUTS 

Saute 1 pound trimmed, halved green beans 
in peanut oil over high heat until browned, 

5 to 6 minutes; remove. Add 1 tablespoon 
peanut oil, 2 minced garlic cloves, 

2 teaspoons grated ginger, 6 dried chiles 
de arbol and % cup chopped peanuts; 
cook 30 seconds. Add the green beans, 

3 chopped scallions and 1 teaspoon each 
sugar and Asian chili-garlic sauce; toss 
to coat. Season with salt and pepper. 



DECEMBER 2015 • FOOD NETWORK MAGAZINE 149 



FOR MORE SPECIAL OFFERS, FRESH IDEAS 
& SWEEPSTAKES FROM OUR ADVERTISERS, 

GO TO FOODNETMAG.COM. 



Easy Sides 



THYME-ROASTED CABBAGE 

Cut 1 small green cabbage (outer leaves 
removed) into 4 wedges. Brush with melted 
butter; season with chopped thyme, salt 
and pepper. Lay each wedge on a thyme sprig 
on a parchment-lined baking sheet. Roast at 
400“ until the cabbage leaves are crisp, 

25 to 30 minutes. 



BLOOD ORANGE-MINT SALAD 

Soak % cup thinly sliced red onion in cold 
water 15 minutes; drain. Peel 3 blood oranges 
with a paring knife; slice into rounds. Toss 
with the onion, V 2 cup fresh mint and % cup 
olive oil; season with salt and pepper. Toss 
with 4 cups torn Little Gem lettuce; 
top with crumbled feta. 



PROMOTION 



I lie 

SCOOP 





INSIDE THE 

Test Kitchen 



Katharine Alford, 

Senior Vice President, 

Culinary, Food Network Kitchen 



Go behind the scenes 
of this issue. 




THE SPICE IS RIGHT 

We love using the Indian spice blend 
garam masala in cozy winter dishes. Toss 
it with chicken or potatoes before roasting, 
or try it in the shrimp dish on page 125. You 
can mix your own, and it makes a great gift. 

GARAM MASALA 

Toast 2 broken cinnamon sticks in a dry skillet over 
medium heat, 2 minutes. Add 1 tablespoon each 

coriander seeds, cumin seeds and fennel seeds, 

1 teaspoon black peppercorns, 6 cardamom pods, 

4 cloves, 2 to 3 dried chiles de arbol and 1 bay leaf. Toast, 
stirring, 2 minutes. Let cool, then grind in a spice grinder. 



TOMATO SWAP - 

Consider keeping canned cherry tomatoes 
in your pantry: They add a great pop of color 
and flavor to a pasta sauce. When we first 
developed the sauce on page 129, we used 
sun-dried tomatoes and olive oil, but it was 
too greasy. We cut back on the oil and tried 
canned cherry tomatoes instead— they 
were perfect! 




HOME FOR THE HOLIDAYS 

We thought a lot about our families as we created recipes for this issue. 
Many of the dishes were inspired by childhood favorites. 




The tamale pie on 
page 136 was a nod 
to the spicy beef chili 
that recipe developer 
Melissa Gaman (second 
from left) and her 
siblings ate when they 
lived in Dallas. 




Rice bakes like the one on 
page 124 were a mainstay 
for recipe developer 
Amy Stevenson when she 
was growing up in Pittsburgh. 
She included beer bratwurst 
because her steelworker 
brother is a fan. 




Test kitchen director 
Claudia Sidoti loved the 
duck a I'orange she ate 
with her family in New York's 
Catskill Mountains. Her 
version on page 124 calls 
for quick-cooking 
Cornish hens. 



I 



I 











ADDICTION IS HOPELESS 
WITHOUT YOU 



Share your story of recovery or message of 
hope with someone who needs to hear it. 

Visit drugfree.org and join the “Stories of 
Hope” community. 




Partnership” 

for Drug- Fra e Kids 

WlUrt Tafif|/llM find 
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fresh cheese & AGED PARMESAN 

ON TOP OF HAND LAYERED PASTA 

THE BEST 

lasagna 





Watch Giada 
make this meal on 
Giada^s Holiday 
Handbook, 
November 29 
at 1 1 a.m. ET. 






as 

Gru^i^tmas 

Qra& Sag 



The star gathers with her family for 
a casual meal and spirited gift swap. 



QJ 



or the longest time, Giada De Laurentiis 
thought the little man in the red suit 
handing out presents at her family’s 
holiday table truly was Santa Claus. 

It was, in fact, her grandfather, 
movie producer Dino De Laurentiis, 

''but we didn’t figure that out until so late,” 
Giada says, laughing. Her grandfather 
passed away five years ago, but the Santa 
tradition lives on, with slight adaptations: 
These days, the red velvet sack is filled 
with fun gifts, and Jade, Giada’s 7-year-old 
daughter, plays St. Nick. (When she first 
took on the role, at age 5, "she could barely 
hold the bag,” Giada recalls.) Giada always 
prepares a few easy dishes, and everyone 
brings a gag gift for the grab bag. The 
most recent haul included a ukulele, a 
Slinky, a Rubik’s Cube, a Magic 8 Ball and 
a coloring book for grown-ups. "Family time 
should be about creating great memories,” 
Giada says, "no matter how silly.” 
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ROASTED FENNEL 
WITH PARMESAN 

ACTIVE: 15 min I TOTAL: 1 hr I SERVES: 4 to 6 

Vs cup extra-virgin olive oil, plus more 
for the baking dish 

4 large fennel bulbs, trimmed and cut 
horizontally into Vs-inch-thick slices, 
fronds reserved 
1 teaspoon kosher salt 

1 teaspoon grated lemon zest 

1 clove garlic, sliced 

V 2 cup freshly grated parmesan cheese 

2 tablespoons pomegranate seeds 

1 . Preheat the oven to 375“. Lightly oil a 
9-by-13-inch baking dish. Arrange the fennel 
in the dish. Sprinkle with the salt, lemon zest 
and garlic. Top with the parmesan cheese and 
drizzle with the olive oil. 

2 . Bake until the fennel is fork-tender and 
golden brown, about 45 minutes. Chop 
enough fennel fronds to equal 2 teaspoons, 
then sprinkle over the roasted fennel along 
with the pomegranate seeds. 



CREAMY LOBSTER LINGUINE 

ACTIVE: 20 min I TOTAL: 30 min I SERVES: 6 

3 tablespoons extra-virgin olive oil 

2 slices bacon, chopped 

3 shallots, minced 

2 cloves garlic, chopped 

Vo. teaspoon red pepper flakes 

V 2 teaspoon kosher salt 

2 cups tomato puree 
cup heavy cream 

1 pound linguine 

1 . Heat a large straight-sided skillet over 
medium heat. Add the olive oil and bacon 
and cook 8 minutes, or until the bacon is 
beginning to crisp. Add the shallots, garlic 
and red pepper flakes and cook an additional 

3 minutes, or until fragrant. Add the salt, 
tomato puree and heavy cream and stir 
to combine. Reduce the heat to low 
and simmer 5 minutes. 

2 . Bring a large pot of salted water to a boil. 
Cook the linguine 1 minute less than the 
suggested cooking time, about 10 minutes. 



cup freshly grated parmesan cheese, 
plus more for garnish 
1 cup baby arugula, roughly chopped 
y^ cup fresh tarragon, roughly chopped 
y-i cup fresh basil, roughly chopped, 
plus more for garnish 

1 cup frozen peas, thawed 

2 1V2-pound lobsters, steamed, meat 
removed and roughly chopped 

3 . Using tongs, remove the pasta from the 
water and add directly to the pan with 
the sauce. Sprinkle the cheese directly 
on the naked pasta and then toss to coat 
in the sauce. Add up to 1 cup of pasta water, 
as needed, to loosen the sauce. Stir in the 
arugula, tarragon, basil, peas and lobster 
and simmer an additional minute, or until 
everything is heated through. Garnish with 
additional parmesan and basil, if desired. 
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CITRUS-BERRY 
VERMOUTH SPRITZ 

ACTIVE: 5 min I TOTAL: 5 min I SERVES: 4 

8 ounces rose citrus vermouth 
(such as Lillet) 

8 ounces club soda 
8 berries (raspberries, blueberries 
and/or blackberries) 

4 berry ice cubes (freeze individual berries 
in water in an ice cube tray) 

Fresh mint leaves 

In a pitcher, combine the rose vermouth 
with the club soda. Divide among 4 glasses 
along with the berries and the berry ice cubes. 
Give the mint leaves a rub and add to 
each glass. 
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CHOCOLATE-ALMOND 

CHEESECAKE 

ACTIVE: 30 min I TOTAL: 2V2 hr (plus chilling) 
SERVES: 8 to 10 

FOR THE CRUST 

2 cups crushed chocolate graham crackers 
or wafers 

V 2 cup sliced almonds 
7 tablespoons unsalted butter, melted 
teaspoon salt 

FOR THE TOPPING 

1 cup packed light brown sugar 
y-i cup all-purpose flour 

V 2 cup sliced almonds 
5 tablespoons unsalted butter, 
at room temperature 

Confectioners' sugar, for garnish (optional) 
FOR THE FILLING 

2 8-ounce packages cream cheese, 
at room temperature 

1 cup full-fat Greek yogurt, 
at room temperature 

V 2 cup granulated sugar 

2 large eggs, at room temperature 
1 teaspoon pure almond extract 
V 2 teaspoon pure vanilla extract 

teaspoon salt 

1 cup semisweet chocolate chips, 
melted and cooled 

1 . Make the crust: Preheat the oven to 350“. 
Add the chocolate graham crackers and the 
almonds to the bowl of a food processor. 
Process until finely chopped. Add the butter 
and salt and process again until it is the 
consistency of wet sand. Press the crust into 
the bottom of a 9-inch springform pan and 
refrigerate until ready to use. 

2 . Make the topping: In a small bowl, combine 
the brown sugar, flour and almonds. Using 
your fingers, work in the butter until it is the 
texture of a crumble topping. Set aside. 

3 . Make the filling: Place the cream cheese, 
yogurt and granulated sugar in a large bowl. 
Using a hand mixer, beat the ingredients on 
medium speed for 3 minutes, or until the 
mixture is light and fluffy, scraping down the 
sides with a rubber spatula as needed. Add the 
eggs, almond extract, vanilla extract and salt 
and beat another minute on medium. Reduce 
the speed to low and beat in the melted 
chocolate until combined. 

4 . Pour the filling over the crust and sprinkle 
evenly with the crumble topping. Bake in the 
preheated oven for 45 minutes, or until 

the center of the cake is just set. Allow the 
cake to cool to room temperature, then 
refrigerate until completely chilled. Serve cold. 
Dust with confectioners' sugar, if desired. 
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IF YOU PURCHASED 
CERTAIN KASHI PRODUCTS 
YOU MAY BE PART OF A 
CLASS ACTION SETTLEMENT 



PARA UNA NOTIFIC ACI6n EN 
ESPANOL, LLAMAR O VISITAR 

a]lnaturaL^ttlemeiit4;:]ain 

ff you purcJiased certain Kashi products 
between May 3, 2008 and September 4, 
2015 and are not a California resident, you 
may be part of a class action settlement. 
Your legal rights may be affected by a 
settlement and you may be entitled to a 
cash refund of up to $27^0 without proof 
of purchase or for the full cost of your 
purchase if you have proof of purchase. 
The amount you ultimately receive may 
increase or decrease depending on the 
number of valid claims. This notice is only 
a summary. For more complete 
information, and a list of all products 
covered by this settlement, please read the 
full notice by visiting 
all natural settlement .com, by writing to the 
address at the bottom of tliis notice, or by 
calling toll free (877) 342-0808. 

WHAT ARE MY LEGAL RIGHTS 

If you wish to remain a member of the 
class, you do not have to do anything. To 
receive a refund from the class action 
settlement, you must file a claim. If you 
remain a member of the class and the 
Court approves the proposed settlement, 
you will be bound by all of the Court's 
orders. Thereafter class members will not 
be able to make any further claims against 
Kashi for the products covered by the 
settlemenL If you remain a member of the 
class you may object to the terms of the 
settlement by Elecember 28, 2015. 

If you wish to submit a eJaim, visit 
allnaturalsctllcmcnt.com and follow the 
instructions. All claims must be submitted 
online or postmarked no later than 
January 19, 2016. 

If you do not wish to remain a member 
of the class, you must submit a letter to 
the settlement administrator at the address 
below postmarked by Elecember 28 , 
2015 . If you request to be excluded from 
the senlement class, you cannot object or 
submit a claim form. 



KASHI SETTLEMENT 
C/O CLAIMS ADMINISTRATOR 
P«0, BOX 1871 

WEST PALM BEACH, FL 33402 
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Story by Laura Schroff, and 
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Down South Cookbook, 
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LouisianaTravel.com 
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Cooking from the Heart 
Cookbook, compliments of 
LouisianaTravel.com 







Holiday Gift Package from Food Network Magazine 
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Holiday 

Feasts 





Fry up a new 
potato pancake! 

PHOTOGRAPHS BY CON POULOS 



CELERY ROOT LATKES 
WITH PEPPERS AND CORN 



SWEET POTATO-CARROT 
LATKES WITH CHIVES 



PARSNIP-SWEET POTATO 
LATKES WITH KALE 



BEET LATKES 
WITH GARLIC 



POTATO-SCALLION LATKES 
WITH ROSEMARY 



FOOD STYLING: ANNE DISRUDE; PROP STYLING: PAIGE HICKS. 



O 

Choose Your Base 

You'll need 1 to W* pounds total of the following (pick up to three kinds); at least half should be Yukon GoJd or russet potatoes. 





Mushrooms, 

chopped 



Pick Your Mix-Ins 




Beets, 
peeled and 
shredded 



Frozen artichoke 
hearts, thawed 
and chopped 



Kale, 

finely 

chopped 



Bell pepper. Roasted Celery, Frozen corn, 

chopped red peppers, sliced thawed 

chopped 



O 

Prepare the Latkes 

Peel and grate the base vegetables into a large colander set over a bowl. Grate 1 small onion into the colander- 
toss with 1 teaspoon kosher salt and ¥2 teaspoon pepper. Firmly squeeze the vegetables to extract as much 
liquid as possible. Blot dry with paper towels, transfer to a large bowl and add your mix-ins. 



O 

Add Seasonings 

Stir in 1 to 2 teaspoons total of the following (choose up to two kinds). 



• Curry powder 


• Ground cumin 


• Ground coriander • Hot sauce 


•Whole-grain mustard 


• Garlic, minced 


• Red pepper flakes 
(use Va to ¥2 teaspoon) 


• Za'atar 
(Middle Eastern 
spice blend) 


• Scallions, chopped • Fresh thyme, 

(use 2 to rosemary or sage, 

4 tablespoons) chopped 

A 


• Fresh parsley, chives 
or dill, chopped 
(use 2 to 
4 tablespoons) 


• Lemon zest, 
finely grated 


Make the Latkes 



Add 1 beaten egg and Vs cup matzo meal or flour to the bowl; stir until combined. Form into 12 tightly packed 2-inch latkes (about % cup each); 
transfer to a paper towel-lined baking sheet. Heat % inch chicken fat or vegetable oil in a large nonstick skillet over medium heat. Fry the latkes in 
batches until golden brown and crisp, 4 to 5 minutes per side. Keep warm in a 250“ oven while you make the rest. 



o 

Choose Your Topping 

•Sour cream ‘Applesauce • Prepared horseradish • Honey mustard • Mango chutney • Ranch dressing 
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BASIC GLAZED HAM 



ACTIVE: 30 min I TOTAL: 5 hr 15 min I SERVES: 12 to 14 



Holiday 

pAACtC 



Dress up your holiday 
ham: We created 
six great flavor ' 

combinations. 



PHOTOGRAPHS BY 

CON POULOS 



Try U 
mustard-orange 
glazed ham, 
or choose another 
glaze from the 
next page 



1 10- to 12-pound fully cooked bone-in half ham, 

shank or butt portion 
Glaze ingredients (see recipes, right) 

1 . Let the ham sit at room temperature, 1 hour. 

2 . Position an oven rack in the lowest position; preheat to 350°. Trim off 
any skin from the ham, leaving a V 2 -inch layer of fat. Score the fat with 

a sharp knife in a 1-inch crosshatch pattern without cutting through to 
the meat. Place the ham, fat-side up, on a rack in a large roasting pan. 

3 . Pour 2 cups water into the pan; tent the pan with foil. Bake until 
a thermometer inserted into the ham registers 110°, 2 to 2 V 2 hours. 



adding another 1 cup water to the pan if the liquid evaporates. Remove 
from the oven and uncover. 

4 . While the ham is baking, prepare the glaze (see recipes, right). 

5 . Whisk Va cup of the pan juices into the glaze. Brush the ham 
with about half of the glaze. Return to the oven and continue baking, 
brushing with the glaze twice more, until the glaze is caramelized 
and the thermometer registers 140°, IV 2 to 2 more hours. 

6 . Transfer the ham to a cutting board or platter; let rest 15 to 20 minutes. 
Strain the remaining pan juices into a saucepan and boil until slightly 
syrupy. Spoon the reduced pan juices over the ham. Serve with any 
remaining glaze. 
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FOOD STYLING: ANNE DISRUDE; PROP STYLING: PAIGE HICKS. 




MUSTARD-ORANGE 

Before baking, arrange halved orange slices all over 
the ham, securing with cloves. For the glaze, whisk 
% cup light brown sugar, V 2 cup dijon mustard and 
the juice of 2 oranges. 



PINEAPPLE-RUM 

Before baking, arrange thinly sliced pineapple 
all over the ham, securing with cloves. For the 
glaze, simmer 2 cups pineapple juice over 
medium heat until syrupy, 7 to 8 minutes. Whisk in 
1 cup pineapple preserves, Va cup dark rum, 
1 teaspoon mustard powder and ¥2 teaspoon each 
ground cloves, allspice and coriander. 



POMEGRANATE-JALAPENO 

For the glaze, simmer 2 cups pomegranate juice 
over medium heat until syrupy, 7 to 8 minutes. 
Whisk in Va cup spicy mustard, 2 tablespoons 
red wine vinegar, 1 tablespoon chili powder and 
1 tablespoon jalapeho hot sauce. Brush on the 
ham as directed, sprinkling with 2 teaspoons 
chili powder before returning to the oven. Add 
1 cup pomegranate seeds and 1 diced jalapeho 
to the reduced pan juices. 



CRANBERRY-MAPLE 

For the glaze, boil 2 cups cranberries, 1 cup 
cranberry juice and % cup pure maple syrup with 
4 thyme sprigs and 1 cinnamon stick over medium 
heat until syrupy, about 10 minutes. Remove from 
the heat and stir in 1 tablespoon chopped thyme. 



GINGER-JUNIPER 

Before baking, add 2 teaspoons juniper berries and 
1 teaspoon black peppercorns to the water in the 
roasting pan. For the glaze, simmer 1 cup ginger 
preserves, ¥2 cup dry vermouth and 3 tablespoons 
champagne vinegar over medium heat until syrupy, 
4 to 5 minutes. Brush onto the ham as directed, 
sprinkling with 2 teaspoons crushed juniper berries 
and 1 teaspoon crushed peppercorns before 
returning to the oven. 






ROSEMARY-HONEY MUSTARD 

Before baking, add 4 rosemary sprigs 
to the water in the roasting pan. For the glaze, 
boil V 2 cup each whole-grain mustard, honey 
and dry white wine over medium heat until 
syrupy, 3 to 4 minutes. Remove from the heat; 
stir in 1 tablespoon chopped rosemary. 




SAUSAGE CORNBREAD STUFFING 



INGREDIENTS: 

1 16 -oz. pkg. Jimmy Dean® Premium 
Pork Sausage (Sage or Reguiar) 

2 cups celery, chopped 

1 cup onion, finely chopped 

4 cups cornbread, toasted & chopped 

V4 cup fresh parsley, chopped 

1 tsp. poultry seasoning 

1 cup chicken broth 

1 egg, lightly beaten 

V2 cup pecans, chopped (optional) 



DIRECTIONS: 

1. PREHEAT oven to 325°F. Cook sausage, celery and onion in large skillet 
over MEDIUM-HIGH heat 8-10 min. or until sausage is thoroughly cooked: 
drain. Spoon into large bowl. 

2. ADD cornbread, parsley and seasoning: mix lightly. Add in broth, egg and 
mix until blended. Stir in pecans. 

3. SPOON into lightly greased 2-quart casserole or souffle dish: cover 

and bake 45 min. or until thoroughly heated, uncovering after 35 min 



PREP TIME: 20 min. COOK TIME: 45 min. 

COOK’S TIP: To toast cornbread, bake at 400°F for 10 min, 



SHARE YOUR FAVORITE SAUSAGE RECIPE, AND THE STORY BEHIND_IT, USING #JDFAMILYTABLE 

AND YOU COULD BE FEATURED. 



Shine &ft. 



JIMMYDEAN.COM/RECIPES 



© 2015 The Hillshire Brands Company 








Holiday 

Feasts 





Lstmos 



innEr 



Prosciutto Persimmons 



Spinach-Artichoke Soup 



Rosemary-Salted Standing Rib Roast 



Glazed Brussels Sprouts 
and Potatoes 



PHOTOGRAPHS BY RYAN LIEBE 
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PROSCIUTTO PERSIMMONS 

ACTIVE: 15 min I TOTAL: 15 min I SERVES: 8 



2 ripe Fuyu persimmons 
Kosher salt and freshly ground pepper 
8 thin slices prosciutto (about 2 V 2 ounces), 
cut in half crosswise 
16 small fresh basil leaves 

1 V 2 ounces aged provolone, cut into 16 small pieces 
Extra-virgin olive oil, for drizzling 
White balsamic vinegar, for drizzling 



1 . Trim the stem end of the persimmons, then slice 
each into 8 wedges. Season with salt and pepper. 

2 . Lay out a piece of prosciutto. Top with a 
persimmon wedge, basil leaf and piece of provolone; 
roll up. Repeat with the remaining ingredients. 
Arrange on a platter; drizzle with olive oil and 
vinegar and season with pepper. 
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W 



SPINACH-ARTICHOKE SOUP ACTIVE: 25 min I TOTAL: 45 min I SERVES: 8 

2 tablespoons unsalted butter 1 . Melt the butter in a medium Dutch oven or pot over medium heat. Add the leek and celery; 

1 medium leek (white and light green parts season with salt and pepper. Cook, stirring occasionally, until the leeks are wilted, about 

only), halved, thinly sliced and well rinsed 5 minutes. Add the thyme and garlic, then sprinkle in the flour. Cook, stirring, until the vegetables 
1 stalk celery, chopped 

Kosher salt and freshly ground pepper 
V-Zz teaspoons chopped fresh thyme 

1 clove garlic, crushed 

2 tablespoons all-purpose flour 

3 cups low-sodium chicken broth 

1 9-ounce package frozen 

artichoke hearts, thawed 
1 bay leaf 

Zest of V 2 lemon (removed with 
a vegetable peeler) 

V 2 cup plus 2 teaspoons heavy cream 
3 ounces baby spinach 

1 cup fresh parsley 

Vo. cup plus 2 tablespoons creme fraTche 
Chopped fresh chives, for topping 





are coated with flour, 1 to 2 minutes. 

2 . Add the chicken broth, artichokes, bay leaf and lemon zest to the pot and bring to a simmer. 
Cook until the vegetables are very tender, 10 to 12 minutes. Stir in V 2 cup heavy cream and the 
spinach; cook until the spinach is wilted, about 4 minutes. Remove the bay leaf and lemon zest. 

3 . Working in small batches, transfer the soup to a blender and puree with the parsley and % cup 
creme fraiche until smooth. Return to the pot, season with salt and reheat. 

4 . Combine the remaining 2 tablespoons creme fraiche and 2 teaspoons heavy cream. Ladle the 
soup into small glasses; top with the thinned creme fraiche and chives. 
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ROSEMARY-SALTED STANDING RIB ROAST ACTIVE: 35 min I TOTAL: 3 hr I SERVES: 8 to 10 




2 bay leaves 

3 tablespoons extra-virgin olive oil 



and let rest 30 minutes before carving. 



Position the roast so 
the bones are pointing 
up. Using a chefs 
knife, remove the 
bones in one piece, 
then thinly slice the 
meat against the grain 
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1 4-rib standing beef rib roast 

(9 to 10 pounds), bones trenched 
by the butcher 

3 cloves garlic, thinly sliced 
Kosher salt 

1 tablespoon black peppercorns 

3 sprigs rosemary, leaves stripped 

(about Vs cup leaves) 



1 . Remove the beef from the refrigerator about 30 minutes before roasting. Set a roasting pan on 
the lowest oven rack; preheat the oven to 425°. Using a paring knife, make deep slits all over the 
roast and between each of the ribs; insert a garlic sliver into each slit and poke it just beneath 
the surface. Grind 2 tablespoons salt, the peppercorns, rosemary and bay leaves in a spice grinder 
(or crush and finely chop with a knife). Combine with the olive oil and rub all over the roast. 

2 . Carefully place the roast in the hot roasting pan fat-side up (bones on the bottom). Roast 
until an instant-read thermometer inserted into the thickest part registers 120° for medium rare, 

1 hour 50 minutes to 2 hours. Transfer the roast to a platter or cutting board, tent loosely with foil 





Holiday 

Feasts 




GLAZED BRUSSELS SPROUTS 
AND POTATOES 

ACTIVE: 25 min I TOTAL: 45 min I SERVES: 8 

Kosher salt 

2 pounds baby red-skinned potatoes 
2 red onions, cut into 1-inch wedges 
2 pounds small Brussels sprouts, trimmed, 
tough outer leaves removed 
1 stick unsalted butter 

1 tablespoon chopped fresh thyme 

1 tablespoon white wine vinegar 

1 tablespoon honey 

Freshly ground pepper 

cup chopped fresh parsley 

1 . Bring a large pot of salted water to a boil. 
Add the potatoes and cook until tender, about 
15 minutes, adding the red onions during the 
last 4 minutes of cooking. Remove with 

a slotted spoon; blot dry with paper towels. 

2 . Prepare a large bowl of ice water. Return the 
pot of water to a boil; add the Brussels sprouts 
and cook until tender, 6 to 7 minutes. Drain and 
immediately transfer to the ice water. Stir 

a few times until cooled, then drain the 
Brussels sprouts; blot dry with paper towels. 
(The vegetables can be prepared to this point 
up to 2 hours ahead; cover and refrigerate.) 

3 . Melt the butter in a large skillet over 
medium heat. Add the thyme, vinegar 
and honey and bring to a simmer. Add 
the vegetables and toss until glazed and 
heated through, about 3 minutes, adding a few 
tablespoons of water if necessary. Season with 
salt and pepper and toss with the parsley. 
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The Only Gruyere AOP in the World 

900 Years in the Making, Available Today 

100% Natural, 100% Additive tree, 100% firom Switzerland - for 900 Tears. 




A small village in Western Switiserland is where Gruyere AOP gets its name. Gruyere AOP is 
hand-made in 170 small batches with the same recipe for over 900 years. lt*s made from the 
raw milk ai cows sustained in the same local fields since 1115 A13, then slow^agcd in local 
cel lars. Gruyere AOP is one of a kind with a unique savor)- flavor. 

For a smooth and mild yet extremely satisfying taste, l.e Gruyfire Classic is aged a minimum 
of 5 months, he Gruyere Reserve, which is aged for 10 month or more, has a smooth hut more 
robust flavor. Le Gruyere AOP is naturally free of lactose and gluten, as it has been since It 
was first produced, centu rics ago. 

For more information, about Gruyere AOP, the history, the process, great recipes and more, 
visit us at gruycrcpCom 





For recipes and more, visit us at gruyere.com 

AOP ■ PISO /P^iwifd of 



CKeeses from Switzerland. 

www.c he esesf roms witzertand . com 



+ 






Holiday 

Sweets 



Jiggle All the Way 



Serve a new kind of bubbly at your 
holiday party: these gelatin desserts! 
Simmer 1 cup sparkling wine 
with U cup sugar, stirring until the 
sugar dissolves. Pour the rest of 
the bottle of wine (about 2 cups) 
into a bowl and add two U -ounce 
packets unflavored gelatin powder. 
Let stand 1 minute, then add the 
hot wine mixture and whisk until 
dissolved. Divide among 6 flutes 
and chill until set, about 4 hours. 
Top with whipped cream. 



PHOTOGRAPH BY JEFF HARRIS 
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FOOD STYLING: CHRISTINE ALBANO; PROP STYLING: MARINA MALCHIN. 




Turn four basic ingredients 
into beautiful winter-white treats. 



PHOTOGRAPHS BY RYAN DAUSCH 
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BASIC MERINGUE 

ACTIVE: 15 min I TOTAL: 3 to 5 hr I 

4 large egg whites, 
at room temperature 
V 2 teaspoon cream of tartar 
teaspoon salt 

2^4 cups confectioners' sugar 

1 . Position racks in the upper and 
lower thirds of the oven; preheat 
to 250°. Line 2 baking sheets with 
parchment paper. 

2 . Beat the egg whites, 
cream of tartar and salt in a 
large clean dry bowl with a mixer 
on medium speed until foamy. 




MAKES: 4 cups meringue 

Increase the speed to medium 
high and beat until thick and 
opaque, about 1 more minute. 
Gradually add the confectioners' 
sugar, about Va cup at a time, and 
beat until stiff shiny peaks form, 
about 5 more minutes. 

3 . Scoop or pipe the meringue 
into desired shapes and bake as 
directed (see recipes at right and 
on pages 190 to 193). Let cool 
completely on the baking sheets. 
Store in an airtight container in 
a dry place for up to 1 week. 




(see left). Scoop 6 large 
mounds of meringue 
(% cup each) onto the 
baking sheets, leaving 
space between each. 
Using the back of a spoon, 
pull up the meringue to 
form swoops and spikes 
on each mound. Sprinkle 
with coarse sugar. Bake at 
250° until dry and crisp, 

4 to 5 hours. Let cool. 
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anj™icri£s 

Make Basic Meringue (see page 188). Transfer 
to a pastry bag fitted with a large flat or star tip. 

Pipe about seventy 1-inch disks on the baking sheets, 
leaving space between each. Bake at 250“ until dry 
and crisp, about 3 hours. Let cool. Sandwich with 
seedless jam or lemon curd. 





Make Basic Meringue (see page 188). Transfer 
to a pastry bag fitted with a large star tip. Pipe 4, 

twenty-four 2V2-inch disks on the baking sheets, ^ 

leaving space between each. Sprinkle with coarse 
sugar and/or silver nonpareils; bake at 250° until 
dry and crisp, 3 to 4 hours. Let cool. For the filling, ^ 

combine one 11-ounce bag white chocolate chips 
with 1 tablespoon coconut oil or shortening in 
a microwave-safe bowl; microwave, stirring every 
30 seconds, until melted. Sandwich some 
white chocolate and a lollipop stick between 
2 cookies; repeat to make 12 lollipops. Let set. 



f 
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Make Basic Meringue (see page 188). Transfer 
to a pastry bag fitted with a large round tip. Pipe 
about seventy 1-inch drops on the baking sheets, 
pulling the bag up to form a peak; leave space 
between each. Bake at 250“ until dry and crisp, 
about 3 hours. Let cool. Combine one 11-ounce bag 
white chocolate chips with 1 tablespoon coconut oil 
or shortening in a microwave-safe bowl; microwave, 
stirring every 30 seconds, until melted. Dip the 
bottoms of the meringues into the white chocolate, 
then dip in red sanding sugar; let set on parchment. 
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Make Basic Meringue (see 
page 188). Transfer the 
meringue to a pastry bag 
fitted with a star tip. Pipe 
V 2 -inch drops that are just 
touching to form about 
twenty-four 2- to 3-inch 
cookies. Bake at 250° 
until dry and crisp, 

3 to 4 hours. Let cool. 
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Make Basic Meringue (see page 188). Transfer the 
meringue to a pastry bag fitted with a large round 
tip. Pipe eight 3-inch disks on the baking sheets, 
then pipe around the edge of the disks to create 
2-inch-high sides. Bake at 250“ until dry and crisp, 



about 3 hours. Let cool. For the filling, whisk 8 ounces 
mascarpone with % cup confectioners' sugar, then 
whisk in 1 cup cold heavy cream until soft peaks form, 
Spoon into the meringue nests; top with sugar pearls 
(pictured) or sprinkles. 
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FOOD STYLING: CHRISTINE ALBANO; PROP STYLING: PAIGE HICKS. 




This cranberry-topped layer cake is a festive showstopper. 

PHOTOGRAPH BY RYAN LIEBE 



CHOCOLATE ALMOND CAKE WITH SUGARED CRANBERRIES 

ACTIVE:! hr I TOTAL: 4 hr I SERVES: 10 to 12 




FOR THE SUGARED CRANBERRIES 
IV 2 cups granulated sugar 
2 cups cranberries, thawed if frozen 
¥2 teaspoon ground cardamom 

FOR THE CAKE 
Cooking spray 

2 cups all-purpose flour 
V 2 cup almond flour 

1 V 2 teaspoons baking powder 

1 teaspoon baking soda 
¥2 teaspoon salt 

y- 2 . teaspoon ground allspice 
V 2 teaspoon ground cardamom 
% cup unsweetened Dutch-process 
cocoa powder 

3 large eggs 

2 cups granulated sugar 

1 cup buttermilk 

y- 2 . cup vegetable oil 

2 teaspoons pure vanilla extract 

FOR THE FROSTING 

4 sticks unsalted butter, 
at room temperature 

6 cups confectioners' sugar 
1 teaspoon salt 

1 tablespoon pure vanilla extract 

1 teaspoon pure almond extract 

2 tablespoons milk 

2 tablespoons almond liqueur, 

such as Amaretto (or use more milk) 



1 . Make the sugared cranberries: Bring % cup granulated sugar and % cup water 
to a simmer in a medium saucepan. Cook, stirring, until the sugar dissolves, 
about 2 minutes. Put the cranberries in a large bowl and pour the sugar syrup over 
them; let sit 1 hour. Whisk the remaining % cup granulated sugar with the cardamom 
in a large bowl. Drain the cranberries, add to the spiced sugar and toss to coat. 
Spread the cranberries and sugar on a rimmed baking sheet. Let sit, rerolling 

the cranberries in the sugar occasionally until dry, 2 to 3 hours. 

2 . Meanwhile, make the cake: Preheat the oven to 325°. Coat two 9-inch round 
cake pans with cooking spray and line the bottoms with parchment paper. Coat 
the parchment with cooking spray. Whisk the all-purpose flour, almond flour, 
baking powder, baking soda, salt, allspice and cardamom in a large bowl; set aside. 
Put the cocoa powder in a separate large bowl. Heat 1 cup water in a small saucepan 
until almost simmering; pour over the cocoa powder and whisk until smooth. 

Set aside until slightly cooled, about 10 minutes. 

3 . Add the eggs to the cocoa mixture and beat with a mixer on medium-high speed 
until just combined. Add the granulated sugar, buttermilk, vegetable oil and vanilla; 
beat until combined. Reduce the mixer speed to low; gradually add the flour mixture, 
then increase the speed to medium and beat until smooth, about 1 minute. Divide 
the batter evenly between the cake pans; lightly tap on the counter to remove 

any air bubbles. Bake until a toothpick inserted into the centers comes out clean, 

30 to 35 minutes. Transfer to a rack and let cool 10 minutes in the pans, then invert 
the cakes onto the rack to cool completely. Remove the parchment. (The cake layers 
can be made 1 day ahead; let cool, then wrap tightly in plastic wrap.) 

4 . Make the frosting: Beat the butter, confectioners' sugar and salt in a large bowl 
with a mixer on medium speed until just combined. Add the vanilla and almond extracts; 
increase the mixer speed to high and beat, scraping down the side of the bowl, until 
creamy, about 3 minutes. Add the milk and almond liqueur; beat until light and fluffy, 
1 to 2 more minutes. 

5 . Halve ¥2 cup of the sugared cranberries. Place one cake layer on a plate or 
cake stand. Spread with 1 cup frosting, then sprinkle with the halved cranberries. 

Top with the second cake layer. Cover the top and sides of the cake with the 
remaining frosting. Top with the remaining sugared cranberries. 
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SKu? Tasty Table Light 



TASTY TABLE LIGHTS 

Prep Time: lO min. • Bake Time: 45 min. 
Difficulty: Moderate • Yield: Makes 24 cookies 

INGREDIENTS 

% cup flour 

1 18 oz. roll refrigerated sugar cookie dough 

cups prepared vanilla frosting 

3 cups M&M’S® Brand MINIS 
Chocolate Candies 

4 strands red licorice laces 
Resealable plastic bags 
Drinking straw 

Christmas light-shaped cookie cutter (small) 

DIRECTIONS 

1. Preheat oven to 350°. 

2. Knead the flour into the cookie dough 
until smooth. 

3 . Roll the dough out to 14-inch thickness. 

By hand, or using a Christmas light-shaped 
cookie cutter, cut out shapes. 

4. With a spatula, gently transfer the cookies 
to a baking sheet. Using a drinking straw, 
press a hole at the top of each cookie. 

5. Bake for 15 minutes. Transfer to a wire rack 
and let cool completely. 

6. Separate different colors of M&M’S® Brand 
MINIS Chocolate Candies and set aside. 



Start a 
new tradition 
and host a 

tree trimming party! 

Use M&M’S® Brand Chocolate 
Candies to decorate these 
tasty treats, and your 
holiday ornaments too. 



7 . Spread vanilla frosting on top of each cookie. 
Arrange a solid color of M&M’S® Brand MINIS 
Chocolate Candies on top of each cookie. 

8. Let the cookies dry for 30 minutes. Run 
licorice laces through each hole, connecting 
the cookies into one continuous strand. 

9 . Tip for a quicker and lighter version: Tint 
frosting to match the M&M’S® Brand MINIS 
Chocolate Candies. Frost the cookies and 
then decorate with color-coodinated M&M’S® 
Brand MINIS Chocolate Candies. 

For more holiday ideas, find us on 

pinterestcom/mmschocolate 
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CHRISTMA 



Ina Garten makes snowy 
homemade marshmallow 
for the holidays. 



This is my favorite time of year to make 
old-fashioned treats. And while there 
are so many wonderful traditional 
Christmas cookies, I like to make 
something no one is expecting: my 
homemade coconut marshmallows. 
Grocery-store marshmallows are fine 
for toasting s’mores, but once you’ve 
tasted a homemade marshmallow, 
you’ll never go back to store-bought. 

And you won’t believe how easy they 
are to make! All I do is put a mixture of 
gelatin and water in an electric mixer 
fitted with the whisk attachment and 
slowly mix in sugar syrup and flavorings. 
Then I pour the mixture into a pan, let 
the marshmallows set on the counter 
overnight and cut them into squares 
in the morning. These, made with 
pure vanilla extract and toasted coconut, 
are my favorite; they’re lighter than 
air and they just melt in your mouth. 

I’m thinking Santa might even be 
delighted to find these waiting when 
he comes down the chimney — unless 
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the kids eat them first! 
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HOMEMADE COCONUT 
MARSHMALLOWS 

ACTIVE: 40 min 

TOTAL: 40 min (plus overnight drying) 
MAKES: 20 to 40 marshmallows 

3 packages unflavored gelatin 
^V 2 cups granulated sugar 
1 cup light corn syrup 
teaspoon kosher salt 
1 tablespoon pure vanilla extract 
Confectioners' sugar 
7 ounces sweetened shredded 
coconut, toasted 

1 . Combine the gelatin and V 2 cup 
of cold water in the bowl of an 
electric mixer fitted with the 
whisk attachment and allow 

to sit while you make the syrup. 

2 . Combine the sugar, corn syrup, 
salt and V 2 cup water in a 

small saucepan and cook over 
medium heat until the sugar 
dissolves. Raise the heat to high 
and cook until the syrup reaches 
240° on a candy thermometer. 
Remove from the heat. 

3 . With the mixer on low speed, 
slowly pour the sugar syrup 
into the dissolved gelatin. Turn 
the mixer to high and whip the 
mixture for about 15 minutes, 
until very thick. Add the vanilla 
and mix thoroughly. 

4 . With a sieve, generously 
dust an 8-by-12-inch nonmetal 
baking dish with confectioners' 
sugar. Sprinkle half the coconut 
evenly in the pan, pour the 
marshmallow mixture into the 
pan, smooth the top and sprinkle 
the remaining coconut on top. 
Allow to stand uncovered at 
room temperature overnight, 
until it dries out. 

5 . Turn the marshmallows onto 

a board and cut them in squares. 
Roll the sides in confectioners' sugar 
and store at room temperature. 






To toast coconut, 

\ place it in a very large dry 
saute pan and cook over low heat 
I for 1 5 to 20 minutes, tossing 
I frequently, until lightly browned. 
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ADVERTISEMENT 




TASTE 



LOVE 



HOMEMADE 



HOLIDAYS 



Give tasty flavor and texture to your homemade cooking with 
Diamond of California® nuts. Delicious and fresh, they’re a perfect 
addition to nearly any recipe to make good food taste even better. 



DIAMOND 



Walnut Banana Bread Pudding 



made for homemade! 



Kelsey Nixon, host of Kelsey’s 
Homemade on Cooking Channel 
and author of Kitchen Confidence, 
shares her tips to make home- 
cooked meals special. 

“Diamond nuts are the perfect 
finishing touch to both my sweet 
and savory recipes. The taste and 
texture can’t be beat, making them 
one of my favorite pantry staples!” 



WALNUT BANANA BR^AD PUDDING 



Nonstick cooking spray, for greasing 



medium loaf challah bread 
(preferably stale), cut or torn into 
1-inch pieces (about 10 cups) 
cup Diamond of California® 
Shelled Walnuts roughly chopped 
cups heavy cream 
large egg yolks 



Va cup light brown sugar 
1 teaspoon ground cinnamon 
'h teaspoon nutmeg 
1 teaspoon kosher salt 
1 teaspoon vanilla extract 
3 ripe medium bananas, 
mashed 

Vanilla ice cream, for serving 



For the bread pudding: Preheat the oven to 350 degrees F. Grease a 9-by-13-inch baking dish. Add 
cubed bread to baking dish. Place the walnuts into a dry skillet over medium-low heat; cook and stir 
until the walnuts are golden brown and fragrant, about 2 minutes. Remove from heat, set aside to cool. 
In a large mixing bowl, whisk together the heavy cream, egg yolks, brown sugar, cinnamon, nutmeg, salt 
and vanilla. Once combined, stir in the mashed bananas and % cup of the walnuts. Pour the custard over 
the bread cubes. Carefully toss to coat, making sure that the cubed bread is submerged in the custard, 
and let stand to allow the bread to soak up the custard, 10 to 15 minutes. Top with remaining walnuts. 
Bake until the center has set, about 45 minutes. Let cool for 5 minutes. Serve with vanilla ice cream. 

I 



PROUD SPONSOR OF 

KELSEY’S 

HOMEMADE 

SATURDAYS 11AM EASTERN 

COOK ING 



For more home cooking inspiration, go to DiamondNuts.com. 





^dork chocolate wa(nut raspberry cookies 



sometimes 
the; best gifts 
dbn’t come. 



For more tasteful gift ideas, f 

visit diamondnuts.com. ji 



made for homemade 








countdown 

We dreamed up 25 cookies— one for every day through Christmas! 



PHOTOGRAPHS BY RYAN DAUSCH 
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HOLIDAY WINDOWPANES 

ACTIVE: 50 min I TOTAL: 3 hr 15 min \ 

MAKES: about 20 I 

2% cups all-purpose flour l 

V 2 teaspoon baking powder \ 

Va teaspoon salt \ 

2 sticks unsalted butter, at room temperature \ 

% cup granulated sugar [ 

1 large egg \ 

1 teaspoon pure vanilla extract \ 

Confectioners' sugar, for dusting ; 

V 2 cup red hard candies (such as \ 

Jolly Rancher) : 

r 

1 . Whisk the flour, baking powder and salt in \ 

a medium bowl. Beat the butter and \ 

granulated sugar in a large bowl with a mixer \ 
on medium speed until light and fluffy, about : 
4 minutes. Increase the mixer speed to = 

medium high; add the egg and vanilla and beat [ 
until incorporated. Reduce the speed to low; I 
add the flour mixture in 2 batches and beat [ 
until just combined. Divide the dough between [ 

2 sheets of plastic wrap; shape into disks. i 
Wrap and refrigerate until firm, about 1 hour. j 

2 . Line 2 baking sheets with parchment paper. \ 

Generously dust a work surface with \ 

confectioners' sugar. Working with 1 disk at : 

a time, roll out the dough until about Vs inch [ 

thick, dusting with more confectioners' sugar as : 
needed. (Return the dough to the refrigerator [ 
if it gets too soft.) Cut out shapes with 3- to \ 
4-inch cookie cutters; arrange 2 inches apart : 
on the prepared baking sheets. Using a sharp [ 
paring knife or a small cookie cutter, cut out \ 
smaller shapes from the middle of the cookies. \ 
Reroll the scraps and cut out more cookies. [ 
Refrigerate the cookies until firm, 1 hour. I 

3 . Position racks in the upper and lower thirds j 

of the oven; preheat to 350°. Pulse the hard \ 
candies in a food processor until coarsely : 

ground. Mound the candy inside the cut-outs of [ 
the cookies. Bake, switching the pans halfway | 
through, until the cookies are lightly browned ; 
around the edges and the candy is melted, : 
about 16 minutes. Let cool completely on the i 
baking sheets. Dust with confectioners' sugar; \ 
brush off any from the centers, if desired. = 




COCOA GINGERBREAD MEN 

ACTIVE: 50 min I TOTAL: 4 hr 15 min 
MAKES: about 24 

2 V 2 cups all-purpose flour, 
plus more for dusting 
V 2 cup plus 1 tablespoon unsweetened 
cocoa powder (not Dutch process) 

1 tablespoon ground ginger 

2 teaspoons ground cinnamon 
Va teaspoon ground cloves 

teaspoon ground allspice 
1 teaspoon baking soda 
1 teaspoon salt 

1 stick unsalted butter, at room temperature 
% cup molasses 
Vs cup packed light brown sugar 
1 large egg 

1 cup confectioners' sugar 

2 to 3 tablespoons fresh orange juice 

1 . Whisk the flour, V 2 cup cocoa powder, the 
ginger, cinnamon, cloves, allspice, baking soda 
and salt in a medium bowl. Beat the butter, 
molasses and brown sugar in a large bowl with 
a mixer on medium speed until light in color, 
about 3 minutes. Add the egg and beat until 
combined. Reduce the mixer speed to low; 
gradually add the flour mixture, beating until 
just combined. Divide the dough between 

2 sheets of plastic wrap; shape into disks. 

Wrap and refrigerate until firm, about 2 hours. 

2 . Position racks in the upper and lower thirds 
of the oven; preheat to 350°. Line 2 baking 
sheets with parchment paper. Working with 

1 disk at a time, roll out the dough on a floured 
surface until about Va inch thick. Cut out shapes 
with 3-inch cookie cutters; arrange 1 inch apart 
on the prepared baking sheets. Reroll the scraps 
once and cut out more cookies. Refrigerate the 
cookies until firm, about 15 minutes. 

3 . Bake, switching the pans halfway through, 
until the cookies are set, about 12 minutes. 

Let cool 5 minutes on the baking sheets, then 
transfer to racks to cool completely. 

4 . Make the glaze: Whisk the confectioners' 
sugar, the remaining 1 tablespoon cocoa 
powder and the orange juice in a bowl. Transfer 
to a resealable plastic bag and snip a small 
corner; pipe onto the cookies. Let set, 1 hour. 



[ 

[ 

E 

I ' ^ 

; * 

E 

\ ^ 

E 

: 

E 

I TANGERINE-RICOTTA 
I DROP COOKIES 

I ACTIVE: 30 min I TOTAL: 2 hr 
I MAKES: about 36 

I 2% cups all-purpose flour 
I Va teaspoon baking powder 
I Va teaspoon salt 
I 1 V 2 cups granulated sugar 
\ 3 large eggs 

I 1 cup whole-milk ricotta cheese 
I Vs cup mild-flavored olive oil 
I 1 V 2 teaspoons finely grated tangerine zest 
j (or orange zest) 
j 1 teaspoon pure vanilla extract 
j Va teaspoon pure almond extract 
j Ws cups confectioners' sugar 
: Nonpareils, for decorating 

\ 1 . Position racks in the upper and lower thirds of 
I the oven; preheat to 350°. Line 2 baking sheets 
[ with parchment paper. Whisk the flour, 

I baking powder and salt in a medium bowl. 

I Beat the granulated sugar and eggs in a 
j large bowl with a mixer on high speed until 
I pale and very thick, about 5 minutes. Add the 
I ricotta, olive oil, 1 teaspoon tangerine zest and 
E the vanilla and almond extracts; beat until 
[ combined. Reduce the mixer speed to low; 
j beat in the flour mixture until just combined, 
j 2 . Drop tablespoonfuls of dough onto the 
[ prepared baking sheets, about iy 2 inches apart, 
s Bake, switching the pans halfway through, 
j until the cookies spring back when gently 
j pressed, about 12 minutes. Let cool completely 
I on the baking sheets. 

: 3 . Make the glaze: Whisk the confectioners' 

I sugar, the remaining V 2 teaspoon tangerine zest 
\ and 2 tablespoons hot water until smooth, 

: adding up to 1 more tablespoon hot water 
I if needed. Spoon about V 2 teaspoon of the 
[ glaze over each cookie and spread with the 
j back of the spoon. Decorate with nonpareils. 

\ Let set, 30 minutes. 
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FINNISH CRESCENTS 

ACTIVE: 50 min I TOTAL: 3 hr 
MAKES: about 24 

2 cups all-purpose flour, 
plus more for dusting 
2 tablespoons granulated sugar 
V2 teaspoon salt, plus a pinch 
Vi teaspoon baking powder 
Vi cup cold vegetable shortening 
6 tablespoons cold unsalted butter, diced 

1 teaspoon fresh lemon juice 
Heaping Vi cup assorted dried fruit 

(apples, apricots and cherries) 

2 tablespoons honey 

V2 teaspoon ground cinnamon 

1 large egg, lightly beaten 
Coarse sugar, for sprinkling 

1 . Pulse the flour, granulated sugar, ¥2 teaspoon 
salt and the baking powder in a food processor. 
Add the shortening and 4 tablespoons butter; 
pulse until pea-size pieces form. Add the lemon 
juice and 5 tablespoons ice water; pulse to 
combine. Gradually pulse in 1 more tablespoon 
water until the dough clumps together. Turn out 
onto a sheet of plastic wrap; shape into a disk. 
Wrap and refrigerate until firm, at least 1 hour. 

2 . Combine the dried fruit, the remaining 

2 tablespoons butter and Vs cup water in a 
microwave-safe bowl. Cover and microwave 
until softened, about 3 minutes. Let stand 
10 minutes, then transfer the fruit and liquid 
to a food processor. Add the honey, cinnamon 
and a pinch of salt; pulse to make a paste. 

3 . Position racks in the upper and lower thirds 
of the oven; preheat to 375°. Line 2 baking 
sheets with parchment. Roll out the dough on 
a floured surface until Vs inch thick. Cut out 
circles with a 3-inch cookie cutter. Reroll the 
scraps and cut out more circles. 

4 . Spoon 1 teaspoon filling onto each circle; 
brush the edges with the beaten egg. Fold the 
dough over the filling and press the edges to 
seal; transfer to the baking sheets. Brush with 
more beaten egg and sprinkle with coarse sugar; 
cut slits in the tops. Chill until firm, 15 minutes. 

5 . Bake, switching the pans halfway through, 
until the cookies are golden brown, 25 minutes. 
Let cool completely on the baking sheets. 



COCONUT SNOWBALLS 

ACTIVE: 25 min I TOTAL: 2 hr 45 min | 

MAKES: about 18 i 

^V2 cups rice flour | 

V2 cup unsweetened finely shredded coconut • 

10 tablespoons unsalted butter, | 

at room temperature I 

IVi cups confectioners' sugar I 

Pinch of salt j 

1 vanilla bean, split lengthwise, | 

seeds scraped ] 

1 large egg \ 

\ 

1 . Whisk the rice flour and coconut in \ 

a small bowl. Beat the butter, Vz cup \ 

confectioners' sugar, the salt and vanilla seeds | 
in a large bowl with a mixer on medium speed | 
until smooth and creamy, about 2 minutes. ! 

Beat in the egg, then beat in the flour mixture i 
until just combined. Cover and refrigerate until | 
the dough is no longer sticky, about 1 hour. i 

2 . Preheat the oven to 325°. Roll heaping I 

tablespoonfuls of dough into balls and arrange 1 
1 inch apart on a baking sheet. Refrigerate I 
until firm, about 15 minutes. | 

3 . Bake the cookies until set and lightly browned \ 

on the bottom, about 20 minutes. Let cool \ 
10 minutes on the baking sheet. i 

4 . Put the remaining % cup confectioners' ] 

sugar in a small bowl. Gently roll the warm ’ 
cookies in the confectioners' sugar and return \ 
to the baking sheet. Reroll the cookies in the \ 
confectioners' sugar, then transfer to a rack ] 
to cool completely. I 



I 

I 

{ 

I 

I 



MACADAMIA NUT- 
COFFEE RUGELACH 

ACTIVE: 45 min I TOTAL: 3 hr 
MAKES: 36 

8 ounces cream cheese, 
at room temperature 
V^ cup granulated sugar 
1V2 teaspoons pure vanilla extract 
V4 teaspoon salt 
2V2 cups all-purpose flour, 
plus more for dusting 

2 sticks cold unsalted butter, cut into pieces 
V4 cup packed light brown sugar 

2 teaspoons ground cinnamon 

3 tablespoons instant coffee 
1 large egg, lightly beaten 

V^ cup finely chopped macadamia nuts 

1. Pulse the cream cheese, V 2 cup granulated 
sugar, the vanilla and salt in a food processor 
until smooth. Add the flour and butter; pulse 
until the dough just comes together. Divide 
among 3 sheets of plastic wrap; shape into 
disks. Wrap and chill until firm, at least 1 hour. 

2 . Whisk the remaining Va cup granulated sugar, 
the brown sugar and cinnamon in a bowl; set 
aside. Let the dough soften slightly at room 
temperature, about 5 minutes. Working with 

1 disk at a time, dust the dough with flour and 
roll out into a 9-inch round between 2 pieces 
of parchment. (If the dough gets too soft, 
return to the refrigerator.) 

3 . Line 2 baking sheets with parchment paper. 
Brush each round of dough with the beaten 
egg, leaving a 1-inch border (refrigerate the 
remaining beaten egg). Sprinkle each with 

1 tablespoon instant coffee, Va cup nuts and 
3 tablespoons of the cinnamon sugar; press 
into the dough. Slice each round into 12 wedges. 
Starting from the wide ends, tightly roll up the 
wedges. Arrange 2 inches apart on the 
baking sheets. Refrigerate until firm, 30 minutes. 

4 . Position racks in the upper and middle thirds 
of the oven; preheat to 350°. Brush the cookies 
with the remaining beaten egg, then sprinkle 
with the remaining cinnamon sugar. Bake, 
switching the pans halfway through, until 
lightly browned, about 30 minutes. Let cool 
completely on the baking sheets. 
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CRANBERRY SANDWICH 
COOKIES 

ACTIVE: 50 min I TOTAL: IVi hr 
MAKES: about 20 

% cup granulated sugar 
Vs cup plus cup dried cranberries 
1 cup all-purpose flour 
1 teaspoon baking powder 
teaspoon salt, plus a pinch 
4 tablespoons cold unsalted butter, 
cut into pieces, plus 2 tablespoons 
at room temperature 
1 tablespoon vegetable shortening 
1 large egg 

1 tablespoon cranberry juice cocktail 
IV 2 teaspoons pure vanilla extract 
8 drops red gel food coloring 
4 ounces cream cheese, at room temperature 

1 cup confectioners' sugar 

1. Pulse the granulated sugar and Vs cup 
dried cranberries in a food processor until 
finely ground. Add the flour, baking powder 
and Va teaspoon salt; pulse to combine. Add 
the cut-up butter and shortening; pulse until 
the mixture looks like coarse meal. Whisk the 
egg, cranberry juice, 1 teaspoon vanilla and 
the food coloring in a small bowl; add to the 
food processor and pulse to form a dough. 
Transfer to a bowl, cover with plastic wrap and 
refrigerate until firm, at least 1 hour. 

2. Position racks in the upper and lower thirds 
of the oven and preheat to 350°. Line 2 baking 
sheets with parchment paper. Drop rounded 
teaspoonfuls of dough IV 2 inches apart onto the 
baking sheets. Bake, switching the pans halfway 
through, until the cookies are just set, 16 to 

18 minutes. Let cool 5 minutes on the baking 
sheets; transfer to racks to cool completely. 

3. Meanwhile, make the filling: Beat the cream 
cheese, room-temperature butter and the 
remaining Vz teaspoon vanilla in a bowl with 

a mixer on medium-high speed until smooth, 
about 3 minutes. Add the confectioners' sugar; 
beat on low speed until incorporated, then 
increase the speed to high and beat until fluffy, 

2 more minutes. Chop the remaining Va cup 
dried cranberries; stir into the filling along with 
a pinch of salt. Sandwich between the cookies. 



LEMON-GINGER 
MARBLE COOKIES 

ACTIVE: 40 min I TOTAL: 4V2 hr 
MAKES: about 24 

2 V 2 cups all-purpose flour 
Vz teaspoon baking powder 
Vz teaspoon baking soda 
Vz teaspoon salt 

2 sticks unsalted butter, at room temperature 
1 cup granulated sugar 
Va cup packed light brown sugar 
1 large egg 

1 teaspoon pure vanilla extract 
1 tablespoon finely grated lemon zest, 
plus 2 tablespoons fresh lemon juice 
Va cup molasses 
1 teaspoon ground ginger 

1 teaspoon ground cinnamon 
Va teaspoon ground allspice 
Sanding sugar, for sprinkling 

1. Whisk the flour, baking powder, baking soda 
and salt in a medium bowl. Beat the butter, 
granulated sugar and brown sugar in a large 
bowl with a mixer on medium-high speed 
until light and fluffy, about 3 minutes. Beat in 
the egg and vanilla until combined. Reduce 
the mixer speed to low and beat in the flour 
mixture until just incorporated. 

2. Transfer half of the dough to a separate 
bowl and stir in the lemon zest and juice. Beat 
the molasses, ginger, cinnamon and allspice 
into the remaining dough. Lay out a large sheet 
of plastic wrap. Drop alternating spoonfuls 

of the two doughs onto the plastic to form an 
11-by-8-inch rectangle. Use the plastic to roll 
the dough into a 2-by-11-inch log, twisting the 
ends closed. Refrigerate until firm, at least 

2 hours or overnight. 

3. Position racks in the upper and lower thirds 
of the oven; preheat to 350°. Line 2 baking 
sheets with parchment paper. Slice the dough 
into y 2 -inch-thick rounds and arrange about 

2 inches apart on the prepared baking sheets; 
sprinkle with sanding sugar. Bake, switching 
the pans halfway through, until the edges of 
the cookies are set, 14 to 18 minutes. Let cool 
2 minutes on the baking sheets, then transfer 
to racks to cool completely. 



I KEY LIME CRACKLES 

I ACTIVE: 30 min I TOTAL: 2 hr 
I MAKES: about 36 

j 2 V 2 cups all-purpose flour 
I 1 teaspoon baking powder 
I Vz teaspoon salt 

I 1 stick unsalted butter, at room temperature 
i Wa cups granulated sugar 
12 large eggs 

: 1 teaspoon grated Key lime zest, plus 
j 3 tablespoons Key lime juice (or use 
I regular lime zest and 1 V 2 tablespoons 
j each lemon and lime juice) 

\ 4 drops green food coloring 
[ Vz cup confectioners' sugar, sifted 
j 2 tablespoons green sanding sugar 

j 1. Whisk the flour, baking powder and salt 
I in a medium bowl. Beat the butter and 
I granulated sugar in a large bowl with a mixer 
j on medium speed until light and fluffy, 

\ about 3 minutes. Add the eggs, one at a time, 

\ beating well after each addition. Beat in 
I the lime zest and juice, then beat in the 
food coloring. Reduce the mixer speed to low; 
j gradually add the flour mixture, beating until 
\ just combined. Cover and refrigerate until firm, 
I about 45 minutes. 

I 2. Position racks in the upper and lower 
j thirds of the oven; preheat to 350°. Line 
I 2 baking sheets with parchment paper. 

; Combine the confectioners' sugar and 
j sanding sugar in a small bowl. Roll 
I tablespoonfuls of dough into balls and 
I toss in the sugar mixture to coat completely, 
j Arrange the cookies 2 inches apart on the 
i prepared baking sheets. 

[ 3. Bake, switching the pans halfway through, 

\ until the cookies are puffed and cracked 
j on top and golden around the edges, 
i 18 to 20 minutes. Let cool 5 minutes on 
i the baking sheets, then transfer to racks 
I to cool completely. 
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ADVERTISEMENT 



ENTERTRINING 

An 




RERl-LIfE GOOD" 
DYNRMIC DIPPING DNO 




^ m NEYER BEEN 

» EASIER! 



Heat up a platter of America’s favorite 
Farm Rich Mozzarella Sticks and 
Farm Rich Mozzarella Bites and serve 
with these easy to whip-up dips! 

Dip With Zip: Mix together ]/2 cup 
sour cream, 1 cup blue cheese dressing, 
2 tablespoons horseradish sauce and 
chopped chives. 

Southwestern Dip: Mix together 1/2 cup 
sour cream, 1 cup ranch dressing and 
2 tablespoons taco seasoning. 














Farm Rich is a registered trademark and Real-Life Good is a trademark of Rich Products Corporation. © 2015 Rich Products Corporation. All rights reserved. 




PERSIMMON SPICE COOKIES | 

ACTIVE: 35 min I TOTAL: 2 hr = 

MAKES: about 30 I 

2 very ripe Fuyu persimmons, peeled, l 

seeded and diced \ 

2 cups plus 2 tablespoons all-purpose flour \ 

1 teaspoon baking soda \ 

1 teaspoon ground cinnamon I 

V2 teaspoon ground cloves \ 

V2 teaspoon ground nutmeg \ 

¥2 teaspoon salt \ 

1V2 sticks (12 tablespoons) unsalted butter, \ 

at room temperature i 

1 cup granulated sugar [ 

1 large egg, at room temperature \ 

1 teaspoon pure vanilla extract [ 

% cup golden raisins \ 

VA cups confectioners' sugar : 

2 tablespoons milk i 

2 tablespoons finely chopped pistachios [ 

1. Puree the persimmons in a mini food processor [ 

or blender until smooth; set aside. [ 

2. Whisk the flour, baking soda, cinnamon, i 

cloves, nutmeg and salt in a medium bowl. \ 
Beat the butter and granulated sugar in a large \ 
bowl with a mixer on medium-high speed until = 
light and fluffy, about 2 minutes. Beat in the \ 
egg and vanilla until combined, then beat in [ 
% cup of the persimmon puree until combined. : 
(The mixture may look curdled.) Reduce the [ 
mixer speed to low; gradually add the flour \ 
mixture, beating until just incorporated. Fold : 
in the raisins with a rubber spatula. Cover and \ 
refrigerate until firm, about 30 minutes. i 

3. Position racks in the upper and lower \ 

thirds of the oven; preheat to 350°. Line [ 

2 baking sheets with parchment paper. I 

Scoop heaping tablespoonfuls of dough about I 
2 inches apart on the prepared baking sheets. \ 
Bake, switching the pans halfway through, : 
until the cookies are golden brown, about \ 
13 minutes. Let cool completely on the \ 

baking sheets. : 

4. Make the glaze: Whisk the confectioners' : 

sugar and milk in a small bowl. Spoon about \ 
1 teaspoon of the glaze over each cookie, \ 

then sprinkle with the pistachios. Let set, [ 

10 minutes. : 




DULCE DE LECHE 
SANDWICH COOKIES 

ACTIVE: 55 min I TOTAL: 2 hr 45 min 
MAKES: about 16 

¥2 cup blanched hazelnuts 
1 cup all-purpose flour, plus more for dusting 
% cup cornstarch 
1 teaspoon baking powder 
¥2 teaspoon baking soda 
teaspoon salt 

1 stick unsalted butter, 
at room temperature 

Vs cup granulated sugar 

2 large egg yolks 

2 tablespoons hazelnut liqueur 
V2 teaspoon pure vanilla extract 
% cup dulce de leche 
Confectioners' sugar, for dusting 

1. Preheat the oven to 350°. Finely grind the 
hazelnuts in a food processor. Spread on a 
baking sheet; bake until golden, 12 minutes. 

2. Whisk the flour, cornstarch. Vs cup of the 
ground hazelnuts, the baking powder, baking 
soda and salt in a bowl; set aside. Beat the 
butter and granulated sugar in a large bowl 
with a mixer on medium-high speed until light 
and fluffy, about 3 minutes. Add the egg yolks, 
liqueur and vanilla; beat until incorporated. 
Reduce the mixer speed to low; add the flour 
mixture and beat until just combined. Turn 
onto a sheet of plastic wrap; shape into a disk. 
Wrap and refrigerate until firm, at least 1 hour. 

3. Position racks in the upper and lower thirds 
of the oven; preheat to 350°. Line 2 baking 
sheets with parchment paper. Dust the dough 
with flour and roll out into a 6-by-12-inch 
rectangle (% inch thick) on a floured surface. 
Cut into iy 2 -inch squares; arrange ¥2 inch apart 
on the baking sheets. Cut out circles from the 
middle of half of the squares using a small 
cutter. Refrigerate until firm, 15 minutes. 

4. Bake, switching the pans halfway through, 
until the cookies are golden on the bottom, 

12 to 14 minutes. Let cool 5 minutes, then 
transfer to racks to cool completely. Stir together 
the dulce de leche and the remaining ground 
hazelnuts. Sandwich between the plain and 
cut-out cookies. Dust with confectioners' sugar. 




I COCOA SPRITZ COOKIES 

I ACTIVE: 30 min I TOTAL: 2 hr 
I MAKES: about 90 

\ 2 cups all-purpose flour 
j Va cup unsweetened cocoa powder 
I Vi teaspoon baking powder 
\ Vo. teaspoon salt 

i Vs teaspoon ground cloves (optional) 
j 1V2 sticks (12 tablespoons) unsalted butter, 

I at room temperature 

j 1 cup granulated sugar 

i 1 large egg 

= 1 teaspoon pure vanilla extract 

I Sanding sugar, for decorating 
j 

I 1 . Position racks in the upper and lower thirds 
I of the oven; preheat to 325°. Whisk the 
[ flour, cocoa powder, baking powder, salt and 
I cloves in a medium bowl. Beat the butter and 
j granulated sugar in a large bowl with a mixer 
j on medium-high speed until light and fluffy, 

\ about 3 minutes. Beat in the egg and vanilla 
\ until just combined. Reduce the mixer speed 
j to low; beat in the flour mixture until just 
\ incorporated. 

\ 2. Fill a cookie press with the dough according 
\ to the manufacturer's instructions. Press 
I cookies about 1 inch apart onto 2 baking sheets. 
I Decorate with sanding sugar, 
j 3. Bake, switching the pans halfway through, 

I until the cookies are set, 15 to 20 minutes. 

I Let cool 3 minutes on the baking sheets, 
j then loosen with a thin spatula and let cool 
I completely on the baking sheet. 
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Smoked Chicken and Grape 
Bruschetta 

3 cloves minced garlic 
V 2 cup extra virgin olive oil 
14 teaspoon salt 
1 French bread baguette 

8 ounces (about 1 % cups) smoked chicken breast, 
either shredded or chopped 
1 V 2 cups red, green or black halved seedless 
California grapes 

12 ounces (about 314 cups) grated fontina, 
port salut, or Monterey Jack cheese 
1 tablespoon snipped chives 
14 teaspoon freshly ground black pepper 



V ^ 



Grape, Tortellini and Hazelnut 
Spinach Salad 

20 ounces fresh cheese tortellini 

1 gallon water 

2 teaspoons salt 

14 cup white balsamic vinegar 

14 cup fat-free mayonnaise 

14 cup fat-free sour cream 

1 teaspoon Dijon mustard 

14 teaspoon freshly ground pepper 

4 cups red seedless California grapes 

14 cup green onions, chopped 

14 cup fresh basil, chopped 

14 cup hazelnuts, toasted, coarsely chopped 

3 cups baby spinach 



Shopping List 



- 



Chocolate-Dipped Fresh Grapes 

8 ounces quality white chocolate 
or semi-sweet chocolate 
1 6 small clusters seedless California grapes 
(3 to 5 grapes each) 
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It's always 
a good time 
for grapes. 



Selecting Grapes 



Look for grape bunches with green, 
pliable stems and plump berries. 

Do you see a powdery- white coating 
on the grapes? That’s good! Bloom is 
a naturally occurring substance that 
protects grapes from moisture loss 
and decay. 

Green, red, or black. . .which color 
should you choose? Try them all 
to experience different flavors and 
textures. 



Storing Grapes 



Grapes keep for up to two weeks when 
stored and handled properly. Follow 
a few simple steps and you’ll be able 
to enjoy every grape on the bunch. 



Grapes should always be refrigerated 
to maximize shelf life. 



Store grapes unwashed and dry; rinse 
just before eating or adding to a recipe. 

Like most berries, grapes tend to absorb 
odors. Try to avoid storing them next 
to things like green onions or leeks. 

Store grapes so that the bunches are 
not squeezed or compressed as this can 
damage the berries. 






Smoked Chicken and Grape Bruschetta 

Directions (Makes 24 pieces) 




1. 


Preheat oven broiler to 550° F. In a small bowl, combine garlic, olive oil 
and salt. Set aside. 




2. 


Slice baguette on bias into 14-inch thick slices. Brush baguette slices with 
garlic-oil and place on cookie sheet. Toast in broiler about 1-2 minutes on 
each side until golden brown. Remove from broiler. Bread should be crisp on 
the outside, but still soft in the center. 




3. 


On each slice of bread place about 1 tablespoon chicken breast and 3 grape 
halves, then top with 2 tablespoons grated cheese. Place cookie sheet about 8 
inches away from broiler and broil for 2-3 minutes until cheese is melted and 
bubbly. Place on serving platter and sprinkle with snipped chives and pepper. 




Nutritional analysis per serving: Calories 125; Protein 7 g; Fat 9 g; Calories from Fat 68%; 
Carbohydrates 3 g; Cholesterol 24 mg; Fiber less than 1 g; Sodium 1 54 mg. 






-J 

Find more recipes at ^ ^ l 
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Grape, Tortellini and Hazelnut Spinach Salad 

Directions (Makes 8 servings) 



Cook tortellini in salted water to al dente state; drain well. Toss cooked 
tortellini with vinegar; cool to room temperature. 



2 . 



In a large mixing bowl, combine mayonnaise, sour cream, mustard and pepper; 
mix well. Add in the tortellini, grapes, onions, basil, and hazelnuts and gently 
stir together. Let stand one hour in refrigerator. Toss lightly with spinach leaves 
and serve. 



Nutritional analysis per serving: Calories 273; Protein 13 g; Carbohydrate 54 g; Fat 8 g (22% Calories 
from Fat); Saturated Fat 3 g; (7% Calories from Saturated Fat); Cholesterol 28 mg; Sodium 435 mg; 
Fiber 4.3 g. 



Chocolate-Dipped Fresh Grapes 

Directions (Makes 16 clusters) 



1 . Melt chocolate according to package directions or melt slowly, uncovered, 
in a double boiler until thin. Do not overcook. Remove from heat. 




2. Dip each grape cluster in chocolate to coat, then place on wax paper to cool. 
Optional: Add a pinch of orange zest to semi-sweet chocolate. 



Nutritional analysis per serving: Calories 82; Protein .7 g; Carbohydrate 13 g; Fat 4.4 g; 
43% Calories from Fat; Cholesterol 0 mg; Sodium 2 mg; Potassium 89 mg; Fiber 1 g. 























Good thin&s 

come in bunches 



Add crisp, refreshing Grapes from California to give 
meals and snacks a fresh twist. Explore grapes and their 
endless possibilities at grapesfromcalifornia.com 
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MAPLE-WALNUT 

SHORTBREAD 

ACTIVE: 35 min I TOTAL: 2 hr 
MAKES: about 32 

2 sticks unsalted butter, 
at room temperature 
1 cup confectioners' sugar 
Vs cup plus 3 tablespoons pure maple syrup 
teaspoon salt, plus a pinch 
Vo. teaspoon maple extract 
2 V 2 cups all-purpose flour, 
plus more for dusting 
1 cup walnuts, finely chopped 

1 . Beat the butter, ¥2 cup confectioners' sugar. 
Vs cup maple syrup, % teaspoon salt and the 
maple extract in a large bowl with a mixer 

on medium speed until smooth and creamy, 
about 2 minutes. Reduce the mixer speed 
to low; add the flour in 2 batches and beat 
until just combined. 

2 . Turn out the dough onto a lightly floured 
surface and dust with flour. Gently knead a few 
times until soft but not sticky, lightly dusting 
the surface with more flour as needed. Pat into 
an 8-inch square (about V 2 inch thick). Cut 
into 1-by-2-inch rectangles, flouring the knife 

if needed. 

3 . Spread the walnuts on a plate. Gently press 
each rectangle in the walnuts to coat. Arrange 
about iy 2 inches apart on 2 baking sheets. 
Refrigerate until firm, about 30 minutes. 

4 . Position racks in the upper and lower thirds 
of the oven; preheat to 325°. Bake, switching 
the pans halfway through, until the cookies 
are firm and lightly browned on the bottom, 
about 25 minutes. Let cool 5 minutes on 

the baking sheets, then transfer to racks to 
cool completely. 

5 . Make the glaze: Mix the remaining V 2 cup 
confectioners' sugar, 3 tablespoons maple 
syrup and a pinch of salt in a small bowl until 
smooth. Drizzle on the cookies. Let set, about 
15 minutes. 



CHOCOLATE-COVERED 
MARSHMALLOW TOP HATS 

ACTIVE: 45 min I TOTAL: 2V2 hr 
MAKES: about 24 

Cooking spray 

1 V 2 cups all-purpose flour 

2 tablespoons unsweetened cocoa powder 

¥2 teaspoon baking soda 

Va teaspoon salt 

10 tablespoons unsalted butter, cut into pieces 
8 ounces semisweet chocolate, chopped 
% cup sugar 
1 large egg 

1 teaspoon pure vanilla extract 
12 large marshmallows, halved crosswise 
1 tablespoon coconut oil or 
vegetable shortening 
Nonpareils, for decorating 

1 . Position racks in the upper and lower thirds 
of the oven; preheat to 350°. Coat 2 baking 
sheets with cooking spray. Whisk the flour, 
cocoa powder, baking soda and salt in a 
medium bowl; set aside. 

2 . Put the butter and 2 ounces of the chopped 
chocolate in a large microwave-safe bowl; 
microwave in 30-second intervals, stirring, 
until smooth. Whisk in the sugar, egg and 
vanilla until smooth. Stir the flour mixture into 
the chocolate mixture until smooth. 

3 . Gently roll tablespoonfuls of dough into 
balls; arrange about IV 2 inches apart on the 
prepared baking sheets. Gently flatten the 
cookies with your fingers. Bake, switching 
the pans halfway through, until the edges of 
the cookies are just set, about 12 minutes. 
Immediately press a marshmallow half, cut- 
side down, into the center of each cookie. 

Let cool 3 minutes on the baking sheets, 
then transfer to racks to cool completely. 

4 . Microwave the remaining 6 ounces chocolate 
in a medium microwave-safe bowl in 30-second 
intervals, stirring, until smooth; stir in the 
coconut oil. Let stand until slightly thickened, 
about 10 minutes. Spoon the chocolate over 
the marshmallows, then use the back of a small 
spoon to gently spread the chocolate so it 
covers the cookies. Decorate with nonpareils. 
Let set, 1 hour. 



I GREEN TEA COOKIES 

I ACTIVE: 40 min I TOTAL: 3V2 hr 
I MAKES: about 36 

I 1% cups all-purpose flour, 

I plus more for dusting 
I 2 tablespoons matcha (green tea powder) 

I Vi teaspoon baking powder 
i Vo. teaspoon salt 

I 1 V 2 sticks (12 tablespoons) unsalted butter, 

I at room temperature 
\ 1 cup granulated sugar 
j 1 large egg 

= Vo. teaspoon pure almond extract 
' Coarse sugar, for sprinkling 
j 

I 1 . Whisk the flour, matcha, baking powder and 
I salt in a medium bowl. Beat the butter and 
I granulated sugar in a large bowl with a mixer 
I on medium-high speed until light and fluffy, 

I about 3 minutes. Beat in the egg and 
j almond extract until combined. Reduce the 
[ mixer speed to low and beat in the flour 
\ mixture until just incorporated. Turn out the 
j dough onto a large sheet of plastic wrap; 

shape into a disk. Wrap and refrigerate until 
j firm, about 1 hour. 

j 2 . Position racks in the upper and lower 
[ thirds of the oven; preheat to 325°. Line 
I 2 baking sheets with parchment paper, 
j Roll out the dough until % inch thick on a 
j lightly floured surface. Cut out cookies with 
\ a \Vi- to 2-inch fluted round cookie cutter or 
j biscuit cutter. Reroll the scraps once and 
I cut out more cookies. Arrange about IV 2 inches 
E apart on the prepared baking sheets. Sprinkle 
i generously with coarse sugar. Refrigerate 
: until firm, about 15 minutes. 

[ 3 . Bake, switching the pans halfway through, 

: until the cookies are firm but not browned, 
j 17 to 20 minutes. Let cool completely on the 
: baking sheets. 



j 

[ 

I 

I 

\ 
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COOKIE BUTTER CHEESECAKE 
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MAKE IT 
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MILK CHOCOLATE TASSIES 

TOTAL: 35 min I TOTAL: 3V2 hr 
MAKES: about 24 

1 stick unsalted butter, at room temperature 

2 ounces cream cheese, at room temperature 
V 2 cup packed light brown sugar 

Va cup granulated sugar 
Va teaspoon salt 
1 large egg 

1 teaspoon pure vanilla extract 
Y/a cups all-purpose flour 
8 ounces milk chocolate, finely chopped 
Cooking spray 

3 to 4 tablespoons heavy cream 
Candy-coated chocolates, for topping 

1 . Beat the butter, cream cheese, brown sugar, 
granulated sugar and salt in a medium bowl 
with a mixer on medium speed until smooth 
and creamy, about 2 minutes. Beat in the 
egg and vanilla until combined. Reduce the 
mixer speed to low and beat in the flour until 
incorporated. Beat in 2 ounces of the chopped 
chocolate. Cover with plastic wrap and 
refrigerate until the dough is no longer sticky, 
about 1 hour. 

2 . Coat a 24-cup mini-muffin pan with cooking 
spray. Divide the dough between the cups 
(about 1 heaping tablespoon each); press into 
the bottoms and up the sides to create cups. 

(If the dough becomes sticky, dampen your 
fingers.) Refrigerate until firm, 30 minutes. 

3 . Preheat the oven to 350°. Bake the cookies 
until browned around the edges and dry in the 
centers, 15 to 20 minutes. Let cool 5 minutes 
in the pan, then use the back of a small spoon 
to gently indent the center of each. Use an 
offset spatula to remove the cookies from the 
pan; transfer to a rack to cool completely. 

4 . Meanwhile, put the remaining 6 ounces 
chopped chocolate and 3 tablespoons heavy 
cream in a microwave-safe bowl; microwave in 
30-second intervals, stirring, until smooth. Let 
stand until thick like hot fudge, 10 minutes. 

(If the chocolate is too thick, gradually stir in 
1 more tablespoon heavy cream. If the 
chocolate hardens, return to the microwave.) 
Spoon the chocolate into the cookies and top 
with the candies. Let cool completely. 




I PB OATMEAL- 
i CHOCOLATE CHIP COOKIES 

\ ACTIVE: 25 min I TOTAL: 1 hr 45 min 
\ MAKES: about 24 

[ 1 cup old-fashioned rolled oats 
[ V-/a cups all-purpose flour 

\ ¥2 teaspoon baking soda 

\ V 2 teaspoon salt 

\ 1 stick unsalted butter, at room temperature 
\ ¥2 cup packed light brown sugar 
\ y-i cup granulated sugar 

\ 1 cup creamy peanut butter 

\ 2 large eggs 

:1 teaspoon pure vanilla extract 
[ 2 cups semisweet chocolate chips 

\ 1 . Position racks in the upper and lower thirds 
; of the oven; preheat to 350°. Spread the oats 
\ on a baking sheet and bake on the top rack, 
i stirring occasionally, until lightly browned and 
I toasted, 8 to 10 minutes; let cool completely. 

\ 2 . Whisk the flour, baking soda and salt in a 
I small bowl. Beat the butter, brown sugar and 
\ granulated sugar in a large bowl with a mixer 
; on medium-high speed until light and fluffy, 

I about 3 minutes. Beat in the peanut butter 
i until smooth, then beat in the eggs and vanilla. 
I Reduce the mixer speed to low and beat in the 
: flour mixture until incorporated. Stir in the oats 
l and IV 2 cups chocolate chips with a rubber 
: spatula until combined. 

! 3 . Line 2 baking sheets with parchment paper. 

\ Drop mounds of dough (about 2 tablespoons 
i each) about V /2 inches apart onto the prepared 
I baking sheets. Flatten to about V 2 inch thick with 
[ your fingers. Bake, switching the pans halfway 
\ through, until the edges of the cookies are set 
I but the centers are still soft, about 18 minutes, 
j Let cool 5 minutes on the baking sheets, then 
\ transfer to racks to cool completely. 

: 4 . Put the remaining V 2 cup chocolate chips 
: in a microwave-save bowl. Microwave in 
j 30-second intervals, stirring, until smooth. 

\ Drizzle on the cookies. Let set, 15 minutes. 




I PECAN PALMIERS 

I ACTIVE: 20 min I TOTAL: 1 V 2 hr 
i MAKES: about 24 

I Vs cup pecans 
I 4 tablespoons unsalted butter, 
j at room temperature 
j 1 teaspoon pure vanilla extract 
I 2 tablespoons packed light brown sugar 
1 tablespoon all-purpose flour 
Pinch of kosher salt 
Va cup turbinado sugar 
1 sheet frozen puff pastry, thawed (half of 
a 17-ounce package) 

1 large egg, lightly beaten 

1 . Position oven racks in the upper and lower 
thirds of the oven; preheat to 400°. Spread the 
pecans on a baking sheet and bake on the 
upper rack until lightly toasted, about 5 minutes; 
I let cool completely. 

j 2 . Mix the butter and vanilla in a small bowl 
\ with a rubber spatula until smooth; set aside, 
j Put the pecans, brown sugar, flour and salt in 
j a mini food processor and pulse until finely 
: ground. Spread the turbinado sugar on a work 
j surface and top with the puff pastry. Press to 
■ coat the pastry in sugar, then flip the pastry 
[ and roll out into a 12-inch square. 

I 3 . Spread the butter mixture almost to the 
j edge of the pastry, then sprinkle with the 
j pecan mixture, pressing gently to adhere. 

; Using your hands, roll 1 side of the pastry into 
j the center, then roll the opposite side into the 
I center to meet. Trim the ends of the roll. 

E 4 . Line 2 baking sheets with parchment paper, 
i Cut the dough crosswise into y 2 -inch-thick 
i pieces. Arrange about 2 inches apart on the 
[ prepared baking sheets. Brush with the 
: beaten egg. Bake until golden, 7 to 10 minutes, 
j Carefully flip the cookies using a thin metal 
i spatula, switch the pans and continue baking 
j until the cookies are crisp and golden, 

\ 7 to 10 more minutes. Let cool completely 
j on the baking sheets. 
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Quarter Pup 



\ [ : 

Rockapuppy 



Pig in Heaven 





ALMOND WREATHS 

ACTIVE: 30 min I TOTAL: 2V2 hr I 

MAKES: about 18 I 

IVs cups all-purpose flour i 

% cup cornstarch [ 

Va teaspoon salt \ 

2 sticks unsalted butter, at room temperature \ 

% cup granulated sugar [ 

2 tablespoons almond butter \ 

1 tablespoon honey \ 

Va teaspoon pure almond extract \ 

3 tablespoons heavy cream, \ 

at room temperature \ 

1 cup almond flour \ 

Sanding sugar and/or nonpareils, [ 

for decorating \ 

1 . Line 2 baking sheets with parchment paper. : 

Whisk the all-purpose flour, cornstarch and [ 

salt in a medium bowl; set aside. Beat the \ 
butter, granulated sugar, almond butter, honey = 
and almond extract in a large bowl with a | 
mixer on medium speed until light and fluffy, [ 
about 2 minutes. Beat in the heavy cream, : 
1 tablespoon at a time, then beat in the almond j 
flour until well combined. Reduce the mixer \ 
speed to low; gradually add the dry ingredients [ 
and beat until just combined. Transfer to a i 
pastry bag fitted with a large star tip. \ 

2 . Pipe 2V2-inch rings about 2 inches apart \ 

onto the prepared baking sheets. (If the dough \ 
is too stiff to pipe, let soften slightly at I 

room temperature.) Decorate the cookies : 
with sanding sugar and/or nonpareils. \ 

Refrigerate the cookies until firm, about 1 hour. I 

3 . Position racks in the upper and lower thirds I 

of the oven; preheat to 350°. Bake, switching [ 
the pans halfway through, until the cookies I 
are lightly golden around the edges, about \ 
18 minutes. Let cool completely on the ; 

baking sheets. : 



PEPPERMINT BISCOTTI 

ACTIVE: 40 min I TOTAL: 3 hr 
MAKES: about 24 

2/3 cups all-purpose flour 

1 teaspoon baking powder 
V 2 teaspoon salt 

6 tablespoons unsalted butter, 
at room temperature 
% cup sugar 

2 large eggs 

teaspoon pure peppermint extract 
4 ounces white chocolate, chopped 

2 candy canes, crushed 

1 . Preheat the oven to 350°. Line a baking 
sheet with parchment paper. Whisk the flour, 
baking powder and salt in a medium bowl. 

Beat the butter and sugar in a large bowl with 
a mixer on medium-high speed until light and 
fluffy, about 3 minutes. Beat in the eggs and 
peppermint extract until incorporated. Reduce 
the mixer speed to low and beat in the 

flour mixture until just combined. 

2 . Divide the dough in half and transfer to the 
prepared baking sheet evenly spaced apart; 
shape each half into an 8-by-2-inch log. Bake 
until lightly browned and just firm on the 
outside, about 25 minutes. 

3 . Remove the logs from the oven and let stand 
10 minutes; reduce the oven temperature 

to 325°. Transfer the logs to a cutting board; 
slice crosswise on an angle about V 2 inch thick. 
Arrange the slices cut-side down on the 
baking sheet. Return to the oven and bake, 
flipping halfway through, until dry, about 
25 minutes. Transfer to a rack and let cool 
completely. (The cookies will continue to crisp 
as they cool.) 

4 . Put the white chocolate in a microwave-safe 
bowl and microwave in 30-second intervals, 
stirring, until smooth. Dip the biscotti in 

the white chocolate and sprinkle with the 
crushed candy canes. Let set, 45 minutes. 



I NO-BAKE SPECULOOS 
I TRUFFLE COOKIES 

I ACTIVE: 30 min I TOTAL: 2 hr 
I MAKES: about 18 

i 1 sleeve graham crackers (9 crackers) 

I 1 cup speculoos spread (cookie butter) 

I 1 11-ounce bag white chocolate chips 

I 1 tablespoon coconut oil or 

I vegetable shortening 

I Nonpareils, for decorating 

! 1 . Line a baking sheet with parchment paper, 
j Pulse the graham crackers in a food processor 
j until finely ground but not powdery. Transfer 
I Vs cup of the crumbs to a large bowl. Add the 
j cookie butter to the remaining crumbs in 
I the food processor and pulse, scraping down 
i the side of the processor if needed, until 
\ combined and the mixture starts forming 
i a ball. Add to the bowl with the graham 
I cracker crumbs and mix until combined. 

I 2 . Roll tablespoonfuls of dough into 1-inch balls 
I and arrange on the prepared baking sheet. 

\ Cover with plastic wrap and refrigerate until 
\ cold and firm, at least 1 hour or overnight. 

I 3 . Combine the white chocolate chips and 
E coconut oil in a large microwave-safe bowl. 

[ Microwave in 30-second intervals, stirring, 
j until smooth. One at a time, gently drop each 
I cookie into the melted chocolate, turning to 
[ coat completely. Remove with a fork, allowing 
I the excess chocolate to drip off, then return 
j to the baking sheet. (If the chocolate gets too 
j thick, return to the microwave.) Decorate with 
j nonpareils. Let set, 30 minutes. 

I 



I 

j 

I 

I 

c 

c 
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MADE WITH LOVE 



To Tour 

GotKi HaaEtli 






BAKED WITH BOB’S 



We know when you hake it's more than food, it’s an act of love 
And, when you use any one of our specialty flours you can be 
confident that your friends and family will taste and feel the 
love. With our full line of nine Bob^s Red Mill hakingr flours, 
you can find the ri^ht flour for any recipe. 
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SCOOP 

AWAY 



With LACTAID" 
Ice Cream, 
you can enjoy 
dessert with 
no discomfort. 
With new 
flavors like: 
Salted Caramel 
Chip and 
Berry Chocolate 
Crumble, 
there's no 
reason not to 
get scooping. 





Lactaid 




i 

BROWN BUTTER 
THUMBPRINTS 

ACTIVE: 40 min I TOTAL: 3 hr j 

MAKES: about 36 \ 

2 sticks unsalted butter, at room temperature j 



2 cups all-purpose flour | 

V2 teaspoon baking powder | 

teaspoon ground cardamom I 

Va teaspoon salt j 

% cup superfine sugar I 

1 large egg j 

Vs to Ys cup jam ! 

I 

[ 



1 . Line 2 baking sheets with parchment paper. | 

Melt the butter in a small skillet or saucepan j 
over medium heat. Cook, swirling the pan, j 
until brown flecks appear and the butter smells \ 
nutty, about 7 minutes. Pour into a heatproof \ 
bowl. Freeze, stirring occasionally, until the \ 
butter is spreadable, 35 to 40 minutes. I 

Meanwhile, whisk the flour, baking powder, [ 
cardamom and salt in a medium bowl; | 

set aside. | 

2 . Beat the browned butter and ¥2 cup sugar in a j 

large bowl with a mixer on medium-high speed \ 
until light and fluffy, about 3 minutes. Beat j 

in the egg until combined. Reduce the mixer \ 

speed to low and beat in the flour mixture until [ 
the dough comes together. j 

3 . Roll the dough into 1-inch balls, then roll in j 

the remaining % cup sugar. Arrange about | 

1Y2 inches apart on the prepared baking 1 

sheets. Use the handle of a wooden spoon j 
to indent the centers, pinching together any j 
large cracks (a few small cracks are fine). j 
Refrigerate until firm, 20 to 30 minutes. | 

4 . Position racks in the upper and lower i 

thirds of the oven; preheat to 375“. Fill each \ 
indentation with V 2 to 1 teaspoon jam. Bake, : 
switching the pans halfway through, until j 
the cookies are set and lightly browned [ 

on the bottom, about 25 minutes. Let cool \ 
completely on the baking sheets. [ 

j 

c 




BOURBON BOW TIES 

ACTIVE:! hr I TOTAL: 1V2 hr 
MAKES: about 54 

cups sugar 

1 vanilla bean, split lengthwise, 
seeds scraped out (pod reserved) 

2 teaspoons ground cinnamon 

¥2 teaspoon ground allspice 

¥2 teaspoon freshly grated nutmeg 

5 large egg yolks 
2 tablespoons bourbon 
1V2 teaspoons pure vanilla extract 
2 cups all-purpose flour, 
plus more for dusting 
¥2 teaspoon salt 
¥2 cup sour cream 
Vegetable oil, for frying 

1 . Combine 1 cup sugar, the vanilla pod, 
cinnamon, allspice and nutmeg in a large bowl. 
Work the vanilla seeds into the mixture with 
your fingers until incorporated; set aside. 

2 . Beat the remaining % cup sugar, the egg 
yolks, bourbon and vanilla extract in a medium 
bowl with a mixer on medium-high speed until 
light and creamy, about 2 minutes. Beat in the 
flour and salt in 2 batches, alternating with 
the sour cream, until just combined. Continue 
beating until the dough starts to pull away 
from the side of the bowl, about 3 minutes (it 
will be sticky). Turn out onto a floured surface 
and knead until smooth and elastic, about 5 
minutes. Cover with plastic wrap; let sit at room 
temperature 30 minutes. 

3 . Line a baking sheet with parchment paper. 
Cut the dough in half; roll out each half into a 
thin 9-inch square on a floured surface. Cut 
each square into 1-by-3-inch strips. Cut a 
1-inch slit lengthwise in the center of each strip; 
insert one end of the strip into the opening, 
pull through and twist to make a bow tie shape. 
Transfer to the prepared baking sheet. 

4 . Set a rack on another baking sheet. Heat 
2 inches vegetable oil in a large pot until a 
deep-fry thermometer registers 350°. Working 
in batches of 6 to 8, fry the cookies, turning once, 
until golden brown and crisp, 3 to 4 minutes. 
Transfer to the rack with a slotted spoon; toss in 
the spiced sugar while still warm. 
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DUNK AWAY 

ENJOY 100% REAL MILK WITH NO DISCOMFORT 




), TM, ©2015 Kellogg NA Co. 







Italian focaccia bread 
in a cracker? Fantastico 



NEWr 

TOWN 

house 



New Town House Focaccia Crackers* 
Choose from our tasty Rosemary & 
Olive on and Tuscan Cheese flavors. 



The Art of Entertaining 







EGGNOG COOKIE BARS 

ACTIVE: 20 min I TOTAL: 2 hr 
MAKES: about 48 

Cooking spray 
2 V 2 cups all-purpose flour 
% teaspoon freshly grated nutmeg, 
plus more for topping 
V 2 teaspoon salt 
2 V 2 sticks unsalted butter, melted 
1% cups granulated sugar 
2 large eggs plus 3 egg yolks 
2 tablespoons brandy 
1 tablespoon pure vanilla extract 
Confectioners' sugar, for dusting 

1 . Preheat the oven to 350°. Line a 
9-by-13-inch baking dish with foil, leaving 
a 2-inch overhang on 2 sides; coat with 
cooking spray. 

2 . Whisk the flour, nutmeg and salt in a 
medium bowl. Whisk the melted butter, 
granulated sugar, eggs, egg yolks, brandy and 
vanilla in a large bowl until smooth. Whisk 

in the flour mixture until smooth. Spread the 
batter in the prepared baking dish. Bake until 
the top is shiny and slightly cracked, about 
40 minutes. Let cool completely in the pan. 

3 . Lift the bars out of the pan using the foil 
overhang; dust with confectioners' sugar and 
sprinkle with nutmeg. Slice into 1V2-inch squares. 





MALTED SUGAR COOKIES 

ACTIVE: 45 min I TOTAL: 3 hr 15 min 
MAKES: about 40 



2^^ cups all-purpose flour, plus more for dusting 
% cup malted milk powder (not chocolate) 

V 2 teaspoon baking powder 

2 sticks unsalted butter, at room temperature 

% cup granulated sugar 

1 large egg 

1 tablespoon pure vanilla extract 

1 1-pound box confectioners' sugar 

2 tablespoons meringue powder 
Gel food coloring 

Sanding sugar, for decorating 

1 . Whisk the flour, malted milk powder and 
baking powder in a medium bowl. Beat the 
butter and granulated sugar in a large bowl 
with a mixer on medium-high speed until light 
and fluffy, 3 to 5 minutes. Add the egg and 
vanilla and beat until incorporated. Reduce 
the mixer speed to low; add the flour mixture 
in 2 batches and beat until just incorporated. 
Divide the dough between 2 sheets of 
plastic wrap; shape each into a disk. Wrap 
and refrigerate until firm, 1 hour or overnight. 

2 . Position racks in the upper and lower 
thirds of the oven; preheat to 350°. Line 
2 baking sheets with parchment paper. 

Working with 1 disk at a time, roll out the 
dough on a floured surface until % inch thick. 
Cut out cookies with 2- to 3-inch cookie 
cutters; arrange about 1 inch apart on the 
prepared baking sheets. Reroll the scraps once 
and cut out more cookies. Freeze until firm, 

5 to 10 minutes. 

3 . Bake, switching the pans halfway through, 
until the cookies are golden around the edges, 

12 to 15 minutes. Let cool 5 minutes on the baking 
sheets, then transfer to racks to cool completely. 

4 . Make the royal icing: Whisk the 
confectioners' sugar and meringue powder in a 
large bowl. Add 5 tablespoons water; beat with 
a mixer on medium-high speed until soft glossy 
peaks form, adding up to 1 more tablespoon 
water if necessary. Tint as desired with 

food coloring. Spread or pipe on the cookies. 
Sprinkle with sanding sugar. Let set, 1 hour. 

Go to page 242 for decorating tips. 
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y‘t YOUR NEW ^\' 

SECRET WEAPON ••) 



T?OD ’TUT? 

HOLIDAYS! 




COOK 

Add into 
delicious savory 
dishes, sauces, 
glazes, marinades 
and dressings. 




BAKE 

Sweeten and bake 
all of your holiday 
favorites - brownies, 
bar cookies and pies 





agave 

nectar 



blue agave W 

/ ^ nectar ■: 



ifrn.ime£[xui 



Drip ^Drip 

Cap ^Cap 



POUR 

Quickly sweeten 
breakfast foods like 
pancakes, oatmeal, 
cereal and yogurt. 



MIX 

Easily blend into hot 
and cold beverages — 
great for sweetening 
tea, coffee and 
hot chocolate. 



Domino® Organic Blue Agave Nectars 

are delicious syrups made from the core of the blue agave 
plant and are perfect for all of your sweetening needs. 




f dominoagave.com 
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On the Road 

PHOTOGRAPHS BY JEFF HARRIS 




BURLINGTON, NJ 




Cakewalk 

Fans of Junior’s Cheesecake, a 65 -year-old New York City institution, were 
shocked when the company moved its factory to New Jersey last summer. 

But third-generation owner Alan Rosen has devised a simple incentive for luring 
NYC cheesecake lovers across state lines: free food. Starting this month, he’ll 
offer tours of Junior’s new 103,000-square-foot facility in Burlington, NJ, and 
everyone on the tour will walk away with a free 6 -inch cheesecake. Tours offered 
the first Monday ofeaeh month; e-mail info@juniorseheeseeake.eom to sign up. 
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On the Road 


















Food Network star Anne Burrell 
shows us her favorite hometown spots, 

PHOTOGRAPH BY JAKE CHESSUM 



SOMETHING 

SPECTACULAR 

Anne first saw Radio City 
Christmas Spectacular as 
a kid during a family trip to 
Manhattan from their home in 
upstate New York, and she has 
dreamed about being onstage 
with the Rockettes ever since. 
'Tve always wanted to be one 
of them!" she says. Anne has 
stuck to what she knows best- 
cooking and hosting Worst 
Cooks in America— but she 
has seen the show countless 
times during her 18 years living 
in New York City. And she has 
become friends with many of 
the dancers through charity 
events, including this year's 
annual Garden of Dreams 
Foundation Talent Show. Anne 
admits she could never keep 
her place in line for "Parade 
of the Wooden Soldiers," but 
she does score backstage 
passes to the shows. Through 
January 3; tickets from $A1] 
rodiocitychristmos.com 
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TINSEL TOWN 

The owner of Rolf's, a German- 
French restaurant in Gramercy, 
decorates his 47-year-old spot 
with so many ornaments and 
strands of tinsel, you can hardly 
see the ceiling. The wait for a 
table can be long— "Every New 
Yorker has the same idea!" 
Anne jokes— so she recommends 
enjoying the scenery from the bar 
with a glass of eggnog, her 
go-to holiday cocktail. 

281 Third Ave.; rolfsnyc.com 



SANTA'S HELPER 

"I love to do something to give back 
at Christmastime," Anne says. Most 
years, that means stopping by the 
grand 103-year-old James A. Farley 
Post Office (the city's main branch) 
to take part in the Operation Santa 
microphilanthropy program. 

She chooses a wish list sent to 
St. Nick by an underprivileged 
kid, shops for the presents and 
then mails the package. 

421 Eighth Ave.; usps.com 





TEA PARTY 

The Plaza Hotel dates from New York's Gilded Age, and tea in the hotel's 
Palm Court feels appropriately genteel. Anne's friend and fellow Food Network star 
Geoffrey Zakarian runs the show there. She usually opts for The New Yorker Tea 
service, which comes with six kinds of finger sandwiches (including a bagel stuffed 
with lox and cream cheese) and bite-size versions of iconic Big Apple desserts like 
cheesecake and a black-and-white eclair. $65 per person; theplazany.com 



HOLIDAY CENTRAL ^ 

After the Christmas Spectacular, be 
sure to admire the Rockefeller Center 
Christmas tree. Anne makes an annual 
trip to see the enormous evergreen— in 
part because she can't put up her own 
tree (her cats, Nancy and Marcia, swat 
at the ornaments). Anne suggests 
skipping the crowded lighting ceremony 
and visiting on a random weeknight 
instead (December 2 through January 6; 
rockefellercenter.com). From there, 
you can branch off to see the window 
displays in the city's most famous 
department stores: Cne of Anne's 
favorites, Saks Fifth Avenue, is across 
the street, and if you continue 10 blocks 
south, you'll hit Lord & Taylor, which 
is filling its windows with gingerbread 
houses and mock candy shops this year. 
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On the Road 



CITY SKATING 

Ice-skating rinks pop up all over Manhattan 
during the winter, but Anne always heads to 
Wollman Rink in Central Park. It's situated at 
the south end of the park, so you'll have an 
amazing view of the Midtown skyline while you 
skate. From $5 for entry, $8 for skate rentals; 
wollmanskatingrink.com 




SING-ALONG 

On the first Sunday of December, Anne heads to 
The Brick Church on the Upper East Side, 
where several blocks are closed to traffic. 
Visitors pack the streets and sing carols (the 
church's organ music is piped outside) as more 
than 100 trees are lit. "It's a moment when 
people come together to celebrate," Anne says. 
December 6; 62 East 92nd St; brickchurch.org 





HOT SPOT 

Anne likes the hot chocolate 
at Jacques Torres so much, 
she has to ask the baristas 
not to make it too hot— 
"because I can never wait 
to drink it!" she says. She 
goes for the classic version 
(milk powder makes it 
extra rich), but if you can 
handle some spice, ask 
for Wicked-style, which 
is spiked with cinnamon 
and ground chipotle chile 
peppers. Multiple locations; 
mrchocolote.com 
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WHEN IT COMES TO FAMILY, 










We’ve been handcrafting hams for 75 years. Fully cooked and sliced, oiu* Chef Carved Ham 
is hickoiy smoked for hours. Then we decorate it with real pineapple and add a clover 
honey glaze for an authentically sweet flavor. 




J Ji- 

I 

Ifhm 



Dietz & Watson. The difference is in the details. 

Find tips anfi 



CHEF CARVED DINNER HAM 




/ Cookie 

/ cup 

/ tsp soda 

/ I /2 cup ( I stick) salted butter, melted 
/ I /3 cup Zing'*''^ Baking Blend 

/ 5 tbsp unsweetened cocoa powder 

/ 2 tbsp instant coffee crystals 

/ I egg, beaten 

/ 2 tsp vanilla extract 

/ Coconut Whipped Cream Ingredients: 

/ I cup well-chilled whipping cream 

r / I tsp clear coconut extract 

/ Unsweetened shredded coconut, for garnish 

/ Instructions: 

f In a large bowl, whisk together flour and baking soda; set aside. 

In a separate bowl, melt butter in microwave. Add Zing^^ 
Baking Blend; stirring until dissolved. Add cocoa powder 
and coffee crystals, mix until smooth. Add egg and vanilla. 
Fold in flour mixture. When flour is incorporated, turn dough 
out onto plastic wrap or parchment paper. Form a log approx. 
^ 2 1 / 2 -inches in diameter. Roll in plastic wrap/ parchment paper 

(cake roll style). Refrigerate 30 minutes or until firm. 

Preheat oven 350°F. Spray cookie sheet with cooking 
spray. Cut log into 24 ( I /2-inch) discs. Place I inch apart 
on cookie sheet. Press down lightly on each cookie. Bake 6-8 
minutes. Cool on sheet 3 minutes; then cool completely 
on cooling rack Store in an airtight container. 

To Prepare Whipped Cream: 

Add cold cream to a chilled bowl. Whip cream and coconut extract 
on slow speed; increase speed as cream thickens to form stiff peaks. 

Spread 2 tsp whipped coconut cream on each cookie. 

Sprinkle I tsp coconut on top. 

Makes 24 cookies. Layer or stack for presentation. 



BORN 

SWEET 



NDERIZing 



stevia & cane sugar 

baking blend 



Slim down your holiday recipes by sweetening with 
fewer calories. Real ingredients. Perfect sweetness. 



I 

f';' 



Chocolate 

SNOWFALL 

COOKIES 



Easy Pour Spout 



NEW 



BORN 

SWEET 



baking blend 



stevia & cane ' 
sugar blend 

A 



5-CALORIE 

per serving SWEETENER. 
Bake with fewer CALORIES. 



zingstevia.com 



«sn 



©2015 Domino Foods, Inc, 





THIS PAGE, FOOD STYLING: JASON SCHREIBER. 



On the Road 




We asked bakers across the U.S. to decorate 
a cookie inspired by their home state. 

The entries were too good to eat. 



PHOTOGRAPHS BY JEFF HARRIS 
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Winter Wonderland 

Lovin Oven Cookies, Huntsville 
lovinovencookies.etsy.com 



tiLASM 




Gift Salmon 



Creative Cakes by Jeryll, Anchorage 
cakesbyjeryll.com 




^^UUSAS 



Arkansas Wreath 

TracyCakes, Little Rock 
tracycakesar.com 




^M\F0RiV/4 



San Francisco Cable Car 

Gala Bakery, San Lorenzo 
galabakery.com 







Festive Barn 

Truffles Bakery, two locations 
trufflesbakery.com 
















Embossed Snowflake 

Desserts by Dana, Newark 
dessertsbydana.com 



^RIZ0N4 







Christmas-Light Cactus 

The Baked Equation, Anthem 
thebakedequation.com 







Rocky Mountain Moose 

Whipped Bakery, Littleton 
whippedbakerycolorado.com 



^L0RID4 




Scuba Santa 

Ali's Sweet Treats, Miami 
alissweettreats.com 
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Georgian Mansion 

Crazy Cakes Bakery, Suwanee 
crazycakesatl.com 



HAWA// 




Holiday Lei 

Mignardise, Honolulu 
mignardisehawaii.com 




Festival of Trees 

Kimbo's Cookies, Boise 
kimboscookies.com 



MLINO/S 




Millennium Park Skating 

Sweet Boutique, Hinsdale 
sweetboutiquellc.com 



\HDIAM 




Gift-Wrapped Indiana 

Lemon Tree Cookies, Indianapolis 
lemontreecookies.com 




\OWA 



Snowy Covered Bridge 

The Sugar Shack Bakery, Sioux City 
thesugarshackbakery.com 



nms 




Sunflower Elves 

Cheri's Bakery, Wichita 
cheris-bakery.com 







Cardinal in Winter 

Tunde's Creations, Bowling Green 
tundescreations.etsy.com 




V0U»SIAA/4 



Papa Noel and Alligator 

Gold Coast Traditions, Prairieville 
goldcoasttraditions.com 
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Lobster-Trap Christmas Tree 

Dany's Cakes, Turner 
Dany's Cakes on Facebook 



^^RYUiV/; 




Santa Crab 

Sugar Dot Cookies, Middletown 
sugardotcookies.com 



\A\CHIG4/K 




Wintry White Pines 

The Sweetest Thing, Waterford 
thesweetestthingcookies.com 



^mES0T4 




Frozen Harbor 

Cookie Temptations, Duluth 
cookietemptations.com 



l^\SSO% 




Holiday Greeting 

Colleen's Cookies, St. Louis 
colleenscookies.com 



M0NTAN4 




Festive Bison 

Treu Creations Cookies, Bozeman 
treucreations.com 







Sports-Fan Snowmen 

Oakleaf Cakes Bake Shop, Boston 
oakleafcakes.com 



^li\SSISS;f>/y 




Christmas Drawl 

Sweet Tweets, Hattiesburg 
facebook.com/vickisweettweets 



^tmSKA 




State-Shaped Vignette 

Parker's Custom Cookies, Fremont 
parkerscustomcookies.com 
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Get back 90% on vet bills* with our new Whole Pet plan. 



y/ Simple, straightforward coverage. 

-/ Use any vet, anywhere. 

Get a quote today. BestPetlnsuranceEver.com 
855.630.7063 

Items such as grooming, tax, waste disposal, boarding and fees for treatment of pre-existing conditions are not eligible for coverage. See policy documents for a complete list of exclusions. 

Insurance plans are offered and administered by Veterinary Pet Insurance Company in California and DVM Insurance Agency in all other states. Underwritten by Veterinary Pet Insurance Company (CA), Brea, CA, an A.M. Best A 
rated company (2013); National Casualty Company (all other states), Madison, Wl, an A.M. Best A+ rated company (2014). Nationwide, the Nationwide N and Eagle, and Nationwide Is On Your Side are service marks of Nationwide 
Mutual Insurance Company. ©2015 Nationwide. 15ADV3470 



Nationwide’ 

is on your side 





Herfaed Pork Ribeye 
Roas( with Cauliflower 



Sharing a great meal with family and friends is just the start. 

Get inspired to give back aii season at PorkBelnspired.com/Porksgiving 
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PROMOTION 
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Snowflakes and Skis 

Isabel's Bakery, Sparks 
isabelsbakery.com 



Old Man of the Mountain 

The Wicked Sweet Sugar Boutique, Hampton 
thewssugarboutique.com 




Jersey Shore 

Pink Cake Box, Denville 
pinkcakebox.com 



mico 




Luminarias and Adobe Church 

Cookies Unleashed, Rio Rancho 
facebook.com/cookiesunleashed 








Rockefeller Center Tree 

Buttercup Cookie, Albany 
buttercupcookie.com 



Cape Hatteras Lighthouse 

Flower Flour, Wilmington 
flowerandflour.com 



I lie 

SCOOP 




pork 

m 

Be Lkxsj^Lred 



Let the giving 
begin! 



Offer available until Dec. 31, 2015. 



USA. Thu I’MtHira' iLimte try 
CnC&Um! Pir* PfakMasT,m!^1haPa%Cliimcf^ 



For ^5 plus shipping, 
receive four sheets of bacon 
wrapping paper. 



Order at: 

PorkBelnspired.com/Porksgiving 
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FOR MORE SPECIAL OFFERS, FRESH IDEAS 
& SWEEPSTAKES FROM OUR ADVERTISERS, 

GO TO FOODNETMAG.COM. 
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Snowy Capitol Scene 

Kaity Kakes, Bismarck 
kaitykakes.com 



OREGON 




Twin Sisters Mountain 

Wildflour Confectionery, Albany 
sweetwildflour.etsy.com 




OHIO 



Cincinnati Zoo 

The BonBonerie, Cincinnati 
bonbonerie.com 







Pennsylvania Dutch Tree 

Flour Box Bakery, Bellefonte 
flourboxbakery.com 




Illuminated Palmetto 

Sugar Therapy, Columbia 
sugartherapy.biz 







Smiling Snowman 

The Cookie Jar Eatery, Sioux Falls 
cookiejarsd.com 




Christmas Dream Catcher 

Cookiedoodle, Jenks 
cookiedoodleshop.com 







Providence WaterFire 

Eye Cookies, Barrington 
facebook.com/eyecookies 













Elvis Christmas Carol 

The Whimsy Cookie Company, Memphis 
whimsycookieco.com 
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505 Southwestern Green Chile Stew 



INGREDIENTS 

1 1/2 to 1 3/4 pounds beef chuck or pork 
butt (shoulder), cut in 1/2-inch cubes 

2 medium onions, diced 

4 garlic cloves, minced 

1 to 1 1/4 pounds red waxy potatoes, 
peeled or unpeeled, and diced 

5 cups beef or chicken stock 

1 1/2 tablespoons salt or more to taste 

3 cups 505 Southwestern brand Hatch Valley 
Roasted Green Chile sauce 

1 cup corn kernels, fresh or frozen, 1 cup carrot 
chunks, or 1 diced red bell pepper, optional 



DIRECTIONS 

1. Sear the meat in a Dutch oven or large heavy saucepan over medium-high 
heat until it browns and liquid accumulated from the meat mostly evaporates. 

2. Stir in the onions and garlic and cook for several minutes, until the onions 
become translucent. Pour in stock and scrape the mixture up from the bottom 
to loosen browned bits. 

3. Sprinkle in the salt, reduce the heat to a low simmer, and cook uncovered 
for 1 1/2 hours. 

4. Stir in the chile sauce and any of the optional ingredients and continue 
cooking for another 45 minutes to 1 hour, until the meat is quite tender, 
the vegetables are soft, and the flavors have blended together. 

5. Ladle into bowls and serve hot. 



For more authentic New Mexican recipes, go to newmexico.org/recipes 




Adventure that Feeds the Soul, newmexico.org 







Generations in the making. 



Adventure that Feeds the Soul, newmexico.org 




KUHN 

RIKON 

SWITZERLAND 

□ 



Mix Up Without the 
Ciean Up! 

Mixer Splatter Guard 

Mixing batters and soups with the Mixer 
Spiatter Guard protects you while keeping 
your kitchen ciean. Use with your favorite 
hand mixer or immersion blender. The 
transparent design allows you to see when 
food reaches the desired consistency. 

For a free catalog visit www.kuhnrikon.com or 
call 800-924-4699 and use the code FOOD. 




WWW.KUHNRIKON.COM 



t 

IT’S 

HARD TO 
CELEBRATE 
WHEN 
YOU’RE 
HUNGRY. 




During the holidays, families gather to celebrate traditions and create lasting memories. But 
for the millions of families who face hunger the holidays can be one of the hardest times of 
the year. Hunger affects one in five children right here in America. This year, you can share 
your season with a hungry child and help make No Kid Hungry a reality in America. 

Learn how at NoKidHungry.org 




NOKID 

HUNGRY 

SHARE OUS STREHH3TH 
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TEXAS 





UTAH 




MERMOHr 



Decorated Longhorn 

Lily's Cookies, San Antonio 
lilyscookies.com 



Shimmering Temple 

Just-Iced Cookies, Salt Lake City 
www.justicedcookies.com 



Holiday Heifer 

Lesley Hall's Sweetie Pies, Weathersfield 
sweetiepiescookies.com 




Colonial Carolers 

Sweet Bella Bakery, Richmond 
sweetbellabakery.com 



Tree-Topped Space Needle 

Sweet Themes Bakery, Kent 
sweetthemesbakery.com 



Bipartisan Present-Bearers 

District Desserts 
districtdesserts.com 








Perched Cardinal 

Blakeley Street Bakery, Charles Town 
blakeleystreetbakery.etsy.com 



^\SCON$/^ 




Cheesehead Snowman 

The Cookie Momster, Milwaukee 
thecookiemomstermke.com 







Silent Night 

Life Requires Cookies, Jackson 
liferequirescookies@gmail.com 
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PURELY NATURAL 



LOVE IS IN THE DETAILS 

Fancy Feast Appetizers are now Purely Fancy Feast. Everything she loved about Appetizers, now in a natural, complete and balanced meal for adult cats. 




New Purely Fancy Feast® is thoughtfully crafted down 
to the smallest detail. Each entree is made with real 
chicken, seafood or beef — natural ingredients, plus 
L vitamins and minerals — and never any by-products 

k or fillers. It*s Purely delicious. 





Follow Up 



J 



Good Question... 

Have a question about cooking? 
Visitfoodnetwork.com/goodquestion. 



Q: Whst's the difference between puff pastry and pie dough? 

Andrew Brindley, St. George, UT 

A: Both doughs are made with the same ingredients (flour^ butter 
or shortening, and water), but the resulting textures are very 
different. Puff pastry is made by wrapping a piece of dough 
around a slab of butter, then repeatedly rolling it out and 
folding it to create very thin alternating layers of dough and 
butter (buy the frozen stuff — puff pastry is difficult to make yourself). 
When baked, the layers separate and puff up, making puff pastry 
great for turnovers and tarts. Pie dough is made by cutting fat into 
flour until it’s in tiny pieces; those pieces of fat help form a flaky but 
much sturdier crust than puff pastry, 





Q: How do I melt white chocolate without cussing? 

Erica Reynolds Miller via Facebook 

A: Ha! You*rc right — working with white chocolate can be tricky. 

It has a lower melting point than semisweet chocolate, so it can 
easily seize and turn into a thick, grainy mess. You can melt white 
chocolate in a double boiler or in the microwave. 

Double-boiler method Put finely chopped pieces or white 
chocolate chips in a heatproof bowl set over a pan of simmering 
water and stir until melted. Don’t let the bowl touch the water, and 
make sure not a drop of water gets into the chocolate. 

Microwave method Put finely chopped pieces or white chocolate 
chips in a microwave-safe bowl and microwave in 30-second 
intervals, stirring, until almost melted. Then stir until smooth. 








Q: There are spots baked onto my glass baking dishes. 
How do I get them clean again? 

Cassle Stratton (@cassafrass716) via Instagram 
A: We asked the experts at the Good Housekeeping Research 
Institute for help with this one. They recommend coating the 
stains with a paste of baking soda and dish soap, then letting 
the dish soak in hot water for 15 minutes. After soaking, 
scrub with a sponge, sprinkling more baking soda on any 
stubborn bits. The soap and hot water will help dissolve the 
grease and the baking soda will act as a mild abrasive. 



V 



A 



COOKIE ICING TIPS 

[See recipes on page 221.) 

To decorate sugar cookies, you'll 
need royal icing in two consistencies: 
thicker icing for piping borders 
and designs and thinner icing for 
"flooding," a technique by which you 
spread icing within an outline to create 
a smooth layer. To thin your icing, 
stir in tiny amounts of water until it's 
syrup-like. To tint icing, use gel food 
coloring. Here's how to decorate: 




1. Transfer a small amount of the thicker 
icing to a resealable plastic bag and snip 
a small comer. Use this icing to pipe a 
border around the edge of each cookie. 
Let set for a few minutes. 




2. Transfer the thinner icing to another 
resealable bag and snip a small comer. 
Pipe a generous amount inside the border 
of each cookie. Use the back of a spoon 
to spread the icing inside the border. 



/ 

3. Let the icing set at room temperature 
at least 20 minutes before decorating 
with another color icing, then let set 
completely, about 1 hour. 

Crosshatch design 

Cover the cookies with 
white icing (use flooding 
technique). Let set, then 
tint some of the thicker 
icing red and pipe a 
crosshatch on top. 

Snowflake design 

Cover the cookies with 
red icing (tint thick and 
thin icing red for flooding 
technique above). Let set, 
then pipe a snowflake with 
thick white icing. 

Candy cane design 

Cover the cookies with white 
icing (use flooding technique) 

Let set, then tint some of 
the thicker icing red and 
pipe stripes on top. Sprinkle 
the stripes with red sanding 
sugar while still wet. Tap off 
the excess sugar. 
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CHOCOLATE AND PIE CRUST: GETTY IMAGES. BAKING DISH: JEFF HARRIS/STUDIO D. PUFF PASTRY: SHUTTERSTOCK. COOKIES 1, 2 AND 3: ANDREW PURCELL. 



©2015 P&G. 
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NO MATTER WHERE THEY ARE, TOUGH MESSES OONT STANO A CHANCE 
WHEN MR. CLEAN’S MAGIC ERASER IS PART OF YOUR CLEAN ROUTINE. 








Follow Up 




We really ^ the stars' holiday pics from Instagram. 




Did Santa just tell Ty Pennington (@thetypennington) that 
his name is on the naughty list? 




Katie Lee's (@katieleekitchen) pug, Fionula, 
is not impressed by Christmas. 




Duff Goldman (@duff_goldman) was in the 
spirit shooting Holiday Baking Championship. 




Childhood dream come true: Kelsey Nixon 
(@kelseynixon) strolls through a 
life-size Candy Land. 



\n the winter, running out of fndge space 
is never a concern at Nancy Fuller's 
(@fullerfarmer) farmhouse. 



For a Hot in Cleveland episode, 

Valerie Bertinelli (@wolfiesmom) made 
like Santa and strutted on the roof. 
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Giada De Laurentiis (@giadadelaurentiis) 
builds a snowman in Central Park. 




Here comes S.C.! Scott Conant 
(@conantnyc), that is. 




Tired of gift wrapping? Rufus, 
Ted Allen's (@thetedallen) cat, 
can relate. 
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Contest 



Name This Dish! 



Dream up a clever name 
for this crepe cake and 
you could win big. 




7???77??7??77??7 

ACTIVE:! hr I TOTAL: 4 hr 20 min I SERVES: 10 




WHAT DO YOU THINK? 



Recent Winner: 
SUGAR AND SPICE AND 
EVERYTHING MICE 




Lindsey Bininger 

Pleasantville, NY 



-RUNNERS-UP- 

Figs in a Blanket 
Liz O'Shea 
Wilmington, MA 
Fig Tails 
Jill Robillard 
Sacramento, CA 
Of Mice and Figs 
Terri Rosen 
Baltimore 



FOR THE CREPES 
1 V 2 cups all-purpose flour 

3 large eggs 
2 cups milk 

4 tablespoons unsalted butter, 
melted, plus more for the pan 

2 tablespoons granulated sugar 
1 tablespoon spiced rum 
^4 teaspoon salt 

1 . Make the crepes: Combine the flour, eggs, milk, melted butter, granulated sugar, rum and 
salt in a blender; blend until smooth, scraping down the sides of the blender as needed. 

Set the batter aside, covered, 1 hour. 

2. Line a baking sheet with parchment paper. Heat a 10-inch nonstick skillet over medium heat. 
Lightly brush with butter. Pour a scant Va cup batter into the center, then quickly tilt and swirl 
the skillet to coat with the batter. Cook until the bottom of the crepe is golden brown and the 
top is set, about 1 minute. Flip and cook until lightly browned on the other side, about 30 more 
seconds. Invert onto the prepared baking sheet. Repeat with the remaining batter to make 

16 to 20 crepes, stacking them as you go; lightly brush the skillet with more butter as needed. 
Don't worry if a few crepes tear— they can be layered in the middle of your cake. 

3. Make the filling: Beat the butter and cream cheese in a large bowl with a mixer on 
medium-high speed until light and fluffy, about 3 minutes. Beat in the confectioners' sugar 
in 2 batches until fluffy, then beat in the rum. 

4. Set aside the best crepe for the top layer. Put 1 crepe on a platter and top with about Va cup 
filling, spreading it to the edge. Repeat, layering the remaining crepes and filling; top with the 
reserved crepe. Refrigerate until set, at least 2 hours or overnight. 

5. Before serving, sprinkle the granulated sugar evenly over the top crepe; brulee with a 
kitchen torch. Chill 15 minutes before serving. 



FOR THE FILLING AND TOPPING 

2 sticks unsalted butter, 
at room temperature 

6 ounces cream cheese, 
at room temperature 

3 cups confectioners' sugar 

3 tablespoons spiced rum 

2 tablespoons granulated sugar 



How to enter: 

O Read the recipe and 
come up with a creative 
name for this crepe cake. 

© Go to foodnetwork 
.com/namethisdish and 

enter your best name 
from November 24 to 
December 15, 2015. 

The winner will receive 
a ^500 gift card to 
foodnetworkstore.com, and 
three runners-up will each 
receive a ^50 gift card. 

NO PURCHASE NECESSARYTO ENTER OR WIN. 

Name This Dish! contest is sponsored by Hearst 
Communications, Inc. Beginning November 24, 2015, 
at 12:01 a.m. ET through December 15, 2015, at 
11:59 p.m. ET (the "Entry Period'! go to foodnetwork 
.com/namethisdish on a computer or wireless device 
and complete and submit the entry form pursuant to 
the on-screen instructions. All entries must include your 
name, address, telephone number, e-mail address and 
original recipe name for the dish shown above. 

Important notice: You may be charged for visiting the 
mobile website in accordance with the terms of your 
service agreement with your carrier. Must have reached 
the age of majority and be a legal resident of the 
50 United States, the District of Columbia or Canada 
(excluding Quebec). Void in Puerto Rico and where 
prohibited by law. Contest is subject to complete official 
rules available at foodnetwork.com/namethisdish. 
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KOHUS 



let’s cook better, together. 






gather together 



Mixing and mingling has never looked so easy and fun. 
With Food Network and Kohl’s, you’ll find serveware 
galore for pulling off a festive spread, plus inspiration 
for bringing it all to life. 

Shop by searching “Food Network Holiday” at Kohls.com. 



— ^ — 

stocking staffers for vino lovers 





wine accessories set 



corkscrew 



wine aerator 



cheese server set 



m Q 




dream together 



There’s nothing like the magic of Christmas Eve 
and the anticipation of a visit from Santa. 

Food Network and Kohl’s bring that same 
enchantment to your kitchen with everything 
you need to carry on traditions big and small. 



Shop by searching “Food Network Holiday” at Kohls.com. 



1 



Holiday 

Favorites 



r : 1 

P0TAT0“BEEF CANAPES active: 25 min (total:! hr lO mini serves: a 




pounds beef tenderloin 


1* Preheat the oven to 350*. Season the beef with salt and pepper, Heat T tablespoon 


1 Kosher salt and fresh ly ground peppe r 


olive oil in an ovenproof skillet over medium-high heal. Add the beef and brown on 


2 


tablespoons extra-virgin olive oil 


ail sides. a!>oyt S minutes. Transfer the skillet to the oven; roast until a thern>ometer 


5 


small red^skinned potatoes, 


inserted into the meat re^sters t25'« about 30 mlnytes. Transfer to a cutting board; 




sliced^ inch thick 


let rest TS minutes. 


% 


cup jarred roasted red peppers, 


2. Meanwhile, put the potatoes in a saucepan, cover with cold water and add salt. 




drained, rinsed and diced 


Bring to a boil, then reduce the heat and simmer until just tender, up to 5 minutes. 


1 


small shallot, minced 


Drain and tat cool. 


1 


tablespoon red wine vinegar 


3. Mix the roasted peppers, shallot, vinegar, the remaining 1 tablespoon olive oil. 


1 


teaspoon capers, chopped 


the capers, garlic, rosemary and sugar in a bowl; season with salt and pepper. 




teaspoon finely grated garlic 


Thinly slice the beef and arrange on the potato rounds; top with the pepper salsa. 


V* 


teaspoon finely chopped fresh rosemary 


Serve warm or at room temperature. 


\ Large pinch of sugar 






PRESENTED Sy 



CAVIJ 




■Nielsen 52 weeks ending 6/20/1 




Pivot Gukjio 



#LoveltSharelt 



THE#1 ITALIAN WINE 
IN AMERICA* 



PALM BAY 
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SWEET ROASTED GRAPES ACTIVE; 10 min I TOTAL 40 min I SERVES: 6 



Unsalted butter, for the pan 

1 pound seedless grapes 
Ya cup walnuts 

2 ta bl espoons s uga r 

1 tablespoon honey 

Juice of ^ lemon 
Freshly ground pepper 



1, Preheat the oven to 500'. Butter a large ovenproof skillet. Add the grapes and 
walnuts and sprinkle with the sugar. Roast until the grapes are tender and Juicy, 
about 25 minutes. 

2, Transfer the grapes and walnuts to a bowl with a slotted spoon. Add the honey to 
the juices in the skillet and simmer on the stovetop until syrupy, 6 to 7 minutes. 

3, Remove from the heat and add the lemon juice and a few grinds of pepper. Pour 
over the grapes. Serve with cheese and crackers. 




COMTOULOS 




Good things 
come in bunches 



Add crisp, refreshing Grapes from California to give 
meals and snacks a fresh twist. Explore grapes and their 
endless possibilities at grapesfromcalifornia.com 



1 A NATURAL SOURCE OF 


\cV 


ANTIOXIDANTS 


— ♦ NO FAT+ NO CHOLESTEROL * — 


i f » B ® 

- 
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PEAR TREE COCKTAIL 




* ' 



HIBISCUS SPARKLER 

ACTIVE: 5 mjn I TOTAL: 5 min I MAKES; 6 

cups orange juice 
1 750-ml boti le spa del i ng wine 

H cup hibiscus syrup 

four Vi cup orange juice into each of 
6 glasses, Top with the sparkling wine and 
hibiscus syrup. 



ACTIVE: S min I TOTAL: 35 mfn I MAKES: 6 



1V4 cups pear nectar 
6 sprigs rosemary, plus more 
for serving 

Vs cup dried cherries 
1 7S0-ml bottle sparkling wine 
Pear slices, for serving 



1* Muddle the pear nectar, rosemary 
and dried cherries in a pitcher^ 
let steep 30 minutes. 

2. Strain into 6 glasses and top with 
the sparkling wine. Garnish with more ^ 
rosernary and some pear slices, 

I 







KANE^tClM. 



1 ^: 



Pumpkin Pie 



srr 



SYRUP 



SINCE 1925 



MAKE IT A WARM 



PUMPKIN-SPICY MORNING 






Some coffee, a bit of milk and a splash of Torani. 
Everything you need for a cozy morning. Have a Torani day! 



Avaibbk in the coffei: aisle of your grocery store or at WORLD MARKET 

Explore easy delicious recipes and over 100 flavors of Torani, including Sugar Free, at www.Torani.com. 
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PEPPERMINT SHAKES 

ACTIVE; 5 min I TOTAL: 5 min 
MAKES: 4 

pmt vanilla Ice cream 
^ pint miiit'Chacolate chip 
Ice cream 
1 cup milk 

Peppermint schnapps (optional) 
Peppermint sticks, for garnish 

Puree the vanilla ice cream, 
mint-chocolate chip ice cream and 
milk in a blender. Divide among 
4 glasses. Top with a shot of 
peppermint schnapps, if desired. 
Garnish with peppermint sticks. 





MASTERING 

IRRESISTIBLY SMOOTH 



Luscious... flowing... irresistibly smooth. 
The smoothest chocolate in all the world 
This is chocolate beyond compare. 
Only from the Lindt Master Chocolatier. 
Have you felt the LINDOR melt? 



LfNDOR 






MASTER SWISS CHOCOLATIER 
SINCE 1845 

Explore the art of melting at LINDT.COM 
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BAKED CAMBOZOLA DIP WITH PECANS AND CRANBERRIES 

ACTIVE: TO mirr I TOTAL 25 min I SERVES: 6 tn 8 

^ cup roughly chopped pecans 
% cup dried cranbemes 
2 tea spoons pa e ked I igh t b ro wn sugar 
U teaspoon curry powder 
Kosher salt 

1 pound Cambozola cheese, 
rind removed, cubed 

Pear slices, crackers or pita chips, for serving 



1. Preheat the oven to 400\ Combine the pecans, dried cranberries, brown sugar, 
curry powder and a pinch of salt rn a medium bowL 

2, Put the cheese in a 1-quart baking dish and top with the pecan mixture. Bake until 
the cheese melts and the rruts are toasted, about 12 minutes. Serve with sliced pears, 
crackers or pita chips. 



PRESENTED Sr 



AHDHEVVPUtK^ElL 




SOMETHING 



SOMETNINE 



CWNAMONSIU 



IS2015 STACY'S PITA CHIP COMPAHV, INC. 
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BISCUIT-WRAPPED FRIED CHICKEN 

ACTIVE: 1 hr I TOTAL: 3 hr I MAKES: 24 

FOR THE MARINADE 

1 cup buttermilk 

H cup mild to medium hot sauce 
Kosher salt 

14 ounces skinless^ boneless chicken thighs (2 io 3 large) 
FOR THE DOUGH 

2 cups all-purpose flour, plus more for dusting 
Kosher salt 

1 tablespoon baking powder 

2 teaspoons sugar 

1 cup half-and-half 

FOR FRYING 

2 cups all-purpose flour 

2 teasp DO ns papri ka, plus more for spri nkl I ng 

1 teaspoQ n caye nne pe ppe r 

1 teasp 00 n chopped fresh thyme 
Freshly ground black pepper 
Vegetable oil^ for frying 

Kosher salt 

5 tablespoons unsalted butter, melted 

2 tablespoons honey 

1. Marinate the chicken: Whisk the buttermilk, hot sauce 
and 1 teaspoon salt in a medium bowl, Cut the chicken into 
24 small pieces (about % by 2 inches each) and add to the 
marinade; cover and refrigerate at least 2 hours or overnight. 

2. Make the dough: Whisk the flour, 1 teaspoon salt the 
baking powder and sugar in a large bowl. Slowly pour in the 
halF-and-halt stirring with a wooden spoon until a rough dough 
forms. Turn out onto a ll^tly floured surface and knead until 
the dough comes together, about 1 minute. Pat into a rectangle, 
then roll out to 8 by 12 inches (about Vk Inch thick). Cut the 
dough into 24 strips (about 1 by 4 Inches each) and set on 

a parchment- lined baking sheet; refrigerate 30 minutes. 

3. Fry the chicken: Combine the flour, paprika, cayenne, 
thyme and 1 teaspoon black pepper in a large bowl. Heat 
about 2 inches of vegetable oil in a deep skillet over 
medium heat until a deep-fry thermometer registers 360'’. 
Working in batches, remove the chicken from the marinade, 
letting the excess drip off. Toss in the seasoned flour, then 
fry, turning occasionally, until golden brown and just cooked 
through, about 3 rninutes. Remove with a slotted spoon and 
drain on paper towels; sprinkle with salt. 

4 * Preheat the oven to 375'. Wrap a strip of chilled dough 
around each piece of fried chicken, pressing tightly to seal; 
set on the baking sheet, seam -side down. Brush the dough 
with 2 tablespoons of the melted butter and sprinkle with 
salt and paprika. Bake until golden brown, about 12 minutes, 
Combine the remaining 3 tablespoons melted butter and 
the honey; brush onto the biscuits white stilt hot. 




ORIGINAL CHEDDAR 



msdewiil 

REAL 

cheese 



THEMIOF 

MAC(SCHEESE 
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AVOCADO TOAST 
THREE WAYS 

CflAB-AVOCADO 

Toss Va cyp lump crabmeat (picked 
over) with a squeeze of lemon juice 
and 1 tablespoon chopped chives. 
Mash 1 avocado with 1 teaspoon 
rice vinegar and season with salt, 
pepper and hot sauce; spread on 
4 slices toasted whole-wheat bread. 
Top with the crab salad and season 
with salt and pepper. 

PESTO-AVOCADO 

spread 4 slices toasted white bread 
with pesto. Top with sliced avocado; 
drtzzie with olive oil and lemon juice 
and season with salt and pepper, Top 
with grated parmesan, toasted pine 
nirts and tom basil. 



CHIPDTLE MANGO^AVOCADO 

Mix 2 tablespoons mayonnaise with 
2 teaspoons chopped chlpotfes in 
adobo sauce. Spread on 4 slices 
toasted sourdough bread. Top with 
chopped mango and avocado and 
thinly sliced red onion; drizzle with 
lime juice and season with salt and 
red pepper flakes. 



§ 




Avocados 

Mexico 



Want a tastier salad? "Si " Then reach for Avocados From Mexico, the only 
avocados that are available all year round, and they're always fresh. 

The next time you're crafting a salad, make it a little more special with the 
top-selling avocado brand in the U.S. Taste that's jincreible! 



. ALWAYS * 
* IN SEASON * 



NUMERO 

UNO. 
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HORSERADISH SHRIMP ACTIVE IS 



min 1 TOTAL SO mm I SERVES: B 



V* cup tomato paste 
V* cup horseradish, drained 
3 tablespoonsextra-virginoiiveoM, 
plus more fof brushing 
% teaspoon hot sauce 
Kosher salt and freshly ground pepper 
2 pou nds I arge shrimp, pee led a nd 

deveined (tails irrtact) 

Lemon wedges, lor ser^ng 

L J 



1. Mi^ the tomato paste, Horseradish, olive oil, hot sauce, teaspoons salt, and 
pepper to taste in a large bowl; add the shrimp and toss. Cover and refrigerate 
30 minutes to 1 hour. 

2. Preheat the broiler. Brush a rimmed baking sheet with olive olL Spread out the 
shrimp on the baking sheet and broil until just cooked through, 4 to S minutes 
(no need to turn). Serve warm or at room temperature with temon wedges. 



PflESENTEDSy 



DPNl^ULOS 





Traditions shape our cherished memories. The sights, the smells and the tastes. That’s 
why we share our favorite, time-honored recipes. Celebrate this season with the flavor 
that brings generations together. 





PASS S DOWN 

Find more recipes at 

texaspete.com 

©2015 Texas Pete 




INGREDIENTS 

1/2 cup Texas Pete® Hot 
Chicken Wing Sauce 

1/2 cup Asian plum sauce 
1/4 cup soy sauce 
1/4 cup honey 
5 lbs. porkspareribs 



DIRECTIONS 

1. Combine Texas Pete® Hot Chicken Wing Sauce, Asian 
plum sauce, soy sauce and honey for marinade. 

2. Place meat in large, sealable container or bag. Add 
marinade and allow to coat. 

3. Refrigerate 24 hours. 

4. Drain meat before cooking; reserve marinade. 

5. Brown ribs over medium-high heat in a braiser; add 
reserved marinade to braiser, cover and cook in a 325°F 
oven for 2 hours or until spareribs are tender. 
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ROASTED SHALLOT YOGURT DIP ACTIVE: 10 min I TOTAL: 50 min I SERVES: 6 



6 shallots (unpeelcd) 

3 cloves garlic Cunpeeeted) 

2 teaspoons extra-virgin olive oil 
1 cup pi a i n low-fat G reek y oguit 

3 tablespoons chopped chives, 
plus more for topping 

Kosher salt 



1, Preheat the oven to 3S0‘. Toss the shallots and garlic with the olive oil on 

a rimmed baking sheet Bake until softened, 30 to 30 minutes. Let cool slightly, 
then peel. 

2. Finely chop the shallots and garlic and mix with the yogurt and chives in 
a medium bowl, Season with salt. Sprinkle with more chives before serving. 



PRESENTED RV 

KgTTLe 

cooKeo 



Holiday 

Favorites 




TWO-POTATOES ANNA ACTIVE: 50 min I TOTAL: 1 hr 45 min I SERVES: 10 



3 large sweet potatoes 
(about IV 2 pounds) 

6 medium russet potatoes 
(about 2 V 2 pounds) 

IV 2 sticks unsalted butter, melted 
Kosher or sea salt 
3 tablespoons fresh rosemary 
Freshly ground pepper 

1. Position a rack in the upper third of the 
oven and preheat to 450°. Peel the sweet 
potatoes and slice into Vs-inch-thick 
rounds (use a mandoline if you have one). 
Peel half of the russet potatoes and slice 
into Vs-inch-thick rounds. (Do not rinse— 
you'll need the starch for the dish to set.) 

2. Coat the bottom of a 10-inch nonstick 
ovenproof skillet with 4 tablespoons 

L. 



melted butter. Starting in the center 
of the skillet, arrange a layer of russet 
potato slices in concentric circles, slightly 
overlapping them. Sprinkle with a pinch 
of salt and some of the rosemary leaves. 

3. Set the skillet over medium heat. 
Working quickly, add the remaining sliced 
russets in 2 more layers, then the sliced 
sweet potatoes in 2 layers, sprinkling 
lightly with more salt and rosemary 
between layers. (Check to make sure the 
bottom is browning evenly; adjust the heat 
as needed.) Drizzle with 4 tablespoons 
melted butter. Peel and thinly slice the 
remaining russets; add them to the skillet 
in 2 or 3 more layers, seasoning each layer 
with salt and rosemary. Drizzle with the 
remaining 4 tablespoons melted butter. 



4. When the potatoes are golden brown on 
the bottom, transfer the skillet to the oven 
and bake until the potatoes soften slightly, 
about 30 minutes. Remove from the oven; 
center the bottom of a 9-inch round cake 
pan on the surface of the potatoes and 
press firmly a few times to help the layers 
stick together. Remove the cake pan and 
return the skillet to the oven; bake until the 
potatoes are tender and the top is 
golden brown, about 20 more minutes. 

5. Let the potatoes cool 5 minutes in the 
skillet, then run a small knife around 

the edge to loosen. Set an inverted serving 
plate on top of the skillet and carefully flip 
the potatoes onto the plate. Season with 
salt and pepper. 
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START WITH PURE FLAVORS. 

END WITH PURE CHEER. 




McCormick* Herbed Priine Rib 



I 



2 tbsp. NcCarmick e«JI L*«v» 

2 U^sp. McCormick Oragano LeivM 

1 tbjp. HcCOrni^ €«Mk: POwrd*r 

2 tip. McCormick OdiIot Powder 

1 tip. McCormktc Orour>d iSlKk Pepper 

1 bonel^ Jjeef rib roast (S to 6 IbsJ 

2 ttssp. Pll 
1 tsp. salt 



HIM rrrst 5 IrKgredenis IP Srrxall bowl. Set astdo. Trim excou ^t liorn top df beef, leaving 
a layer of fat atraut V4'lnch thick. Place noact on rack in shallcw rDastlng pan Brush beat 
with oil. SpiiPkie with salt. Coat wrth seasoning mixture. 

ROAST, uncafvered, In pngheated 3SO^F oven until internal lernperatuie reaches tSQ^F 
for rnodsum-rare 3/4 to 2 V4 hours} Of 140^F for medium (2 V'4 to 2 Z/^ hoursj. Begin 
checking Internal tempefatunB Of roast with meal therFTwmBter 30 mhnutes beFore 
estimatad end cook time. Cover with foil and let stand IS minutes before carvbng. The 
tompereture of the meet will nse about 10^ dunng sfondlrx^ 



Makes 16 servings. 




At McCormick, we beiieve pure tastes better. That's why our herbs and spices have no added fllleirs. 
Just 100% pure flavor. For more great-tasting recipes, visit mccormlck-ooin 
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SEVEN-LAYER BARBECUE DIP ACTIVE: 40 min I TOTAL: 55 min I SERVES: 6 to 8 



2 plum tomatoes 

1 jalapeRO pepper 

2 doves garlic, un pee led 

small white onion, cut into thick rings 
2 cups pre pared pu I ied pork 
cup fresh cilantro leaves, 
plus 2 tablespoons chopped 
canned diipotte chile pepper, 
plus 1^ teaspoons adobo sauce 
from the can 
2 avocados, diced 
Juice of 1 lime 
Kosher sail 

1 15-ounce can refried black beans 

1 cup sour cream 

cups shredded Cheddar cheese 
(about 6 ounces) 



1 Make the salsa; Heat a large cast-iron skillet over high heat Add the tomatoes, 
jalapeho and garlic and cook, turning, until charred, 8 to 10 minutes. Transfer to 
a large bowl. Add the onion to the skillet and cook, turning, until charred, 5 minutes. 

Add to the bowi, cover with plastic wrap and let cool, 

2, Meanwhile, warm the pulled pork In a saucepan or the microwave. Pour off the 
excess liquid, then set the pork aside to cool. 

3, Squeeze the tomatoes to remove the excess liquid; transfer to a food processor. 

Stem and peel the jalapef^o; remove the seeds for less heat. Add the jalapefio to the 
food processor. Peei the garlic cloves and add to the food processor along with the onion, 
cilantro leaves, chi pot le and adobo sauce; puree. Set aside, 

4 , Mash the avocados with half of the lime juice In a bowl with a fork; season with salt. 

S» To assemble, spread the refried beans in a 2-quart glass bowl or trifle dish. Spread the 
pulled pork over the beans. Top with the salsa, then the mashed avocados. Spread the 
sour cream over the avocados and sprinkle with the cheese. 

4* Toss the cabbage with the pickled jatapenos, the remaining lime juice and the 
chopped cilantro; pile on top of the cheese Serve with tortilla chips. 



Vh cups shredded cabbage or coleslaw mix * 

1 tablespoon chopped pickled jalapeno ^ ~ * 
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PULLED CHICKEN 



SAUCELESS 
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captainmorganbbq.com I curlys^com 




Holiday 

Favorites 



BAKED HAM WITH ORANGE-PEPPER GLAZE ACTIVE; 35 min I TOTAL 5H hr I SERVES: 10 to 12 



1 9’ to 10"pound fully cooked bone-in ham 
<butt half) 

Finely grated zest and juice of 1 orange 

2 cups low-sodium chicken broth 

3 tablespoons unsalted butter, melted 
M cup hot pepper jelly 

^ cup whole-grain mustard 
^ cup packed light brown sugar 
% cup orange marmalade 
Vi cup sherry vinegar 
2 tablespoons chopped fresh thyme 
1 tea spoon ancho ch i le powde r 
1 teaspoon ground coriander 
^ teaspoon cayenne pepper 



1 . Let the ham sit at room temperature, 1 hour, Trim off any skin, leaving an even layer 
of fat (about ^ inch thick). Use a sharp paring knife to score through the fat in 

a diagonal cross hatch pattern without cutting through to the meat. Place the ham 
flat-side down on a roasting rack set in a large roasting pan. 

2. Position a rack in the lower third of the oven; preheat to 350‘. Combine the 
orange juice, 1 cup chicken broth and the melted butter in a measuring cup. Pour over 
the ham and tent with foil Bake, basting with the pan juices every 30 minutes, until 

3 thermonrieter inserted into the thickest part of the ham registers 130*, 2 to 2Vt hours. 

3, Make the glaze: Remove the ham from the oven, spoon out about V* cup of the 
pan juices and transfer to a medium bowl Whisk the pepper jeily, mustard, 
brown sugar, marmalade, vinegar, thyme, chile powder, coriander, cayenne and 
□range zest into the bowl. 

4, Brush the ham with about one^quarter of the glaze Add the remaining 1 cup broth 
to the part. Return to the oven and bake, brushir^g the ham with more glaze twice 
(reserve some for finishing), until the surface is caramelized and a thermometer 
inserted into the thickest part registers 140\ to 2 more hours. Transfer the ham to 
a cutting board. Brush with the reserved glaze; let rest 15 minutes before carving. 
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FLAVOR IS THE DIFFERENCE DETWEEN CHEWING AND EATING. 



© 2015 Charm City Cakes. LLC. All rights reserved Charm City Cakes, Skyscraper 
logo, Duff Goldman ar>d the Duff heart logo are trademarks or registered trademarks 
of Charm City Cakes. LLC. In the United States of America 
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CHICKEN-AND-RICE STRUDEL ACTIVE: 1 hr 1 TOTAL 1 hr 50 min I SERVES: 6 



2 tablespaons eKtfs-virgln olive oil 
6 skinless, boneless chicken thighs 
{about pounds), cut into 
1-inch pieces 

Kosher salt and freshly ground pepper 
1 teaspoon paprika 

1 small bulb fennel, cored and chopped, 

plus 2 tablespoons chopped fronds 

1 red bell pepper, chopped 

2 cloves ga rile, finely chopped 
¥i cup basmati rice 

cups low-sod iumf chicken broth 
Vi cup sun-dried tomatoes, chopped 
(not oil -packed) 

% cup pitted kalamata olives, chopped 
Rnely grated zest of 1 lemon 

3 scallions, thinly sliced 

Vi cup chopped fresh parsley 
1 tablespoon chopped fresh oregano 

4 ounces manouri cheese or goat's milk 
feta, crumbled (about I cup) 

6 sheets frozen phyllo dough, thawed 
1 stick unsalted butter, melted 



X Heat the olive oil in a large pot or 
Dutch oven over medium-high heat. 

Season the chicken all over with salt, 
pepper and the paprika. Add to the pot and 
cook turning once, until lightly browned, 
about 5 minutes* Transfer to a plate. 

2. Add the fennel bulb and bell pepper 
to the pot and cook, stirring occasionally, 
until softened, about S minutes. Add 
the garlic and cook, stirring, 1 minute. 

Add the rice and cook, stirring, until lightly 
toasted, 2 minutes. Add the chicken broth 
and return the chicken to the pot; bring 
to a simmer. Cover, reduce the heat to 
low and cook until the rice is tender 
and the chicken is cooked through, 

16 to 18 minutes. Transfer to a bowl and 
let cool slightly, about 10 minutes. Add 
the sun-dried tomatoes, olives, lemon zest, 
scaliiorrs, parsley, oregano, fennet fronds 
and cheese; stir to combine. 

3* Preheat the oven to 375* and line 
a baking sheet with parchment paper. 



Lay out 1 sheet of phyllo on the parchment 
and brush generously with melted butter. 
Layer another sheet of phyllo on top; brush 
with butter. Repeal with the remaining 
6 sheets of phyllo; do not butter the 
last sheet. (Reserve about 2 tablespoons 
butter to brush the outside of the strudel.) 

4 , Mound the chicken misdure down or^e 
long side of the phyllo, about 2 inches from 
the edge. Use the parchment to lift the 
phyllo and roll it around the filling to make 
a long cylinder with open ends, arrange 
seam-side down on the parchment. Cut 
several small slits in the top of the roll and 
brush with the reserved melted butter 

5 . Transfer to the oven and bake until 
golden brown and crisp, about 30 minutes. 
Let cool slightly, then cut into thick slices. 
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Have a delicious holiday meal, any day of the week. 

The holiday season is upon us, so put some holiday cheer upon 
your table. For wholesome, flavorful Minute® Rice recipes that 
will keep your family cozy this winter, visit minuterice.com. 



LOVE EVERY 



A WHOLESOME 
BASE FOR YOUR 

FAVORITE 

RECIPES 



BROCCOLI RICE 
CASSEROLE 



CRANBERRY PECAN 
MULTI-GRAIN STUFFIHQj 



READY IN 10 MINUTES 



Brown RJce 



© 2015 Riviana Foods Inc. 
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PAPRIKA ROAST LEG OF LAMB 
WITH MINT SAUCE 

ACTIVE: 30 min 

TOTAL: 3 hr 40 min (plus overnight marinating) 

SERVES: 6 to 8 



FOR THE LAMB 
% cup extra-virgin olive oil 
Juice of 2 lemons 
10 cloves garlic, grated 
3 tabi espoons smoked pa pri ka 

3 tablespoons ground cumin 

2 teaspoons dried oregano 
1 teaspoon red pepper flakes 
Kosher salt and freshly ground pepper 
1 6- to 8-pound bone-ln leg of lamb, 

hip bone removed 



f 

m rui 

A un 

L an 



1 . Marinate the lamb: Combine the olive oil, 
lemon juice, garlic, paprika, cumin, oregano, 
red pepper flakes, 2 teaspoons salt and several 
grinds of pepper in a medium bowl; whisk 

until smooth. Place the lamb on a rimmed baking 
sheet or in a roasting pan; poke about 10 slits into 
each side with the tip of a paring knife. Rub the 
marinade all over the lamb, massaging it into the 
meal and slits. Cover and refrigerate overnight. 

2. Let the lamb sit at room temperature about 

1 hour before roasting. Preheat the oven to 350“ 
and seta rack in a roasting pan. Wipe any excess 
marinade off the lamb and season all over with 
salt and pepper; transfer to the rack. Roast until 
a thermometer inserted into the thickest part 
registers 130' to 135*, about 1 hour 50 minutes. 
Remove from the oven, transfer to a cutting board 
and let rest 30 to 45 minutes before carving, 
i. Meanwhile, make the mint sauce: Combine the 
mint, parsley, garlic, mustard, capers, lemon juice, 
sugar, red pepper flakes and ^ teaspoon salt In 
a blender; puree until smooth. With the machine 
running, slowly drizzle in the olive oil and blend 
until smooth. Transfer to a bowl. Carve the lamb 
and serve with the sauce. • ^ 



FOR THE MINT SAUCE 
1 cup fresh mint 

1 cup fresh parsley 

1 clove garlic 
1 teaspoon dijon mu stard 
1 teaspoon capers 
Juice of lemon 
Vfe teaspoon sugar 
Vi teaspoon red pepper flakes 
Kosher salt 

^ cup extra- virgin olive oH 



s 
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1HE POINT WHERE 
JUICY FLAVOR BEGINS. 




THIS HOLIDAY, REALLY STICK IT TO THE USUAL 
DRY, UNINSPIRED TURKEY AND EXPERIENCE 
CAJUN INJECTOR® INJECTABLE MARINADES! 



You can marinate your turkey and other meats in a matter of minutes rather than hours and 
create the most tender, juicy and flavor-filled meats that will keep them coming back for more. 

Our original and still best-selling Creole Butter Recipe^^ is the go-to marinade for the juiciest 
turkeys, whether fried, baked or roasted and is also outstanding on pork loin. Our Creole Garlic 
is the perfect pairing for meats like roasts and steaks. Sprinkle on our Cajun Shake'^'^ Seasoning 
and add another irresistible layer of flavor. 







creole 

GARLIC 






Other Available Marinades: 
Honey Bacon BBQ 
Hot & Spicy Butter 
Lemon Butter Garlic 
Jaiapefio Butter 
Roasted Garlic 
Chop House Steak 
Teriyaki Fusion 

Honey Ham Kit 
w/ Praline Topping 

Other Available Shakes: 
Lemon Pepper Shake 
Hickory Shake 



And it doesn’t end there. Our marinades and seasoning shakes are just part of our 
family of products. Visit us online and see our full range of marinades, seasonings, 
fry mixes, smokers, fryers and accessories! 




www.CajLinlnjector.com 






PROMOTION 





AVOCADOS FROM MEXICO 

avocadosfrommexico.com 



BOB’S RED MILL CAJUN INJECTOR 

Unbleached White All-Purpose Organic Flour Creole Butter Marinade and Cajun Shake Seasoning 

bobsredmill.conn cajuninjector.com 




CAVIT WINE 

livethecavitlife.com 



CURLY’S AND CAPTAIN MORGAN 
Pulled Pork 

curlys.com | captainmorganbbq.com 



DOMINO ZING"^ 
Baking Blend 

zingstevia.com 




EGGO 

leggomyeggo.com 



FISHER® 

Walnut Halves & Pieces 

fishernuts.com 



GRAPES FROM CALIFORNIA 

grapesfromcalifornia.com 




LACTAID® MILK 

100% Real Milk, Just Without the Lactose 

lactaid.com 



LAY’S KETTLE COOKED 

fritolay.com/lays-kettle-cooked 



LINDT LINDOR 
Milk Chocolate Truffles 

lindtusa.com 




PROMOTION 

STOCK YOUR PANTRY WITH THESE ESSENTIAL PRODUCTS FROM OUR SPONSORS. 
FOR MORE INFORMATION, VISIT FOODNETMAG.COM. 




MCCORMICK® 
Pure Vanilla Extract 

mccormick.conn 



MINUTE 

Multi-Grain Mediey 

minuterice.coin 






PAM 



SMITHFIELD 



Original Cooking Spray 

pamcooki ngspray.com 



Hometown Original Bacon 

smithfield.com 






STACY’S PITA CHIPS 
Simply Cocoa 

stacyssnacks.com 



TEXAS PETE HOT SAUCE 

texaspete.com 
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MINI BACON CHEESECAKES 



ACTIVE; 45 min I TOTAl: 1 hf 20 min (plus chjiJIipg} » MAKES; about 24 



FOR THE BACON AND CRUST 
4 strips bacon, cut into Vinch pieces 
3 tablespoons sugar 
1 2 chocolate wafe r cookies 
2 tablespoons unsalted butter^ melted 
Pinch of salt 

FOR THE CHEESECAKES 
1 8-ounce package cream cheese, 
at room temperature 
cup sugar 

1 teaspoon pure vanilla extract 
1 ta blespoo n a I l*p urpose f lour 

1 large egg 



1 . Preheat the oven to 350". Line a 
24-cup minhmuffin pan with paper liners. 
Make the bacon: Put the bacon pieces 

in a large skillet and cook over medmm 
heat, stirring occasionally, until almost 
completely browned, about 4 minutes. 
Pour off the drippings and reserve. Sprinkle 
1 tablespoon sugar over the bacon and 
cook, stirring, until the bacon is crisp and 
glazed, about 3 more minutes. Transfer the 
candied bacon to a plate; set aside until 
ready to use. 

2 . Make the crust: Pulse ttie cookies, 
butter, the remaining 2 tablespoons sugar, 

1 tablespoon bacon drippings, arid the salt 
in a food processor until finely ground. 



Firmly press 1 heaping teaspoon of the 
crumb mixture into each mini-muffin liner. 
Bake until the crust is set, about 12 minutes. 
Let cool in the pan on a rack. 

Ik Make the cheesecakes: Reduce 
the oven temperature to 325'. Beat the 
cream cheese, sugar and vanilla in a 
large bowl with a mixer on medi urn- high 
speed until light and smooth, 4 to S minutes. 
Add the Hour and egg and mix until just 
incorporated, scraping down the bowl as 
needed. Fill each minT-muftin cup with about 
2 teaspoons batter and bake until set, about 
20 minutes. Let cool in the pan on a rack, 
then refrigerate at least 4 hours. Top each 
cheesecake with a piece of candied bacon. 
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RED VELVET-CHERRY CAKE ROLL 

ACTIVE: 40 min I TOTAL1hr5min(pluscoolingJ I SERVES: 10 
FOR THE CAKE 

Unsalted btiUer, for the baking sheet 
1 cups 3 1 1 ■ purpose f to urr p tus more for d usting 
2 cups cherry^flavored cola 

2 tablespoons unsweetened Dutch -pro cess 
cocoa powder 

^ teaspoon baking powder 
^ teaspoon ba k ing soda 
teaspoon salt 
1 cup gra nu lated suga r 

cup vegetable oil 
% cup buttermilk 

3 large eggs 

1 tablespoon red food coloring 

2 lea spoons pure ai m o n d extract 
^ teaspoon pure vanilla extract 
Confectioners' sugar, for dusting 

FOR THE FILLING 

4 ounces cream cheesep at room temperatu re 

1 ^ cups cold h eavy cream 

2 teaspoons pure almond extract 
cup confectioners’ sugar 

1, Make the cake: Preheat the oven to 350". Sutter 
an lVby-17-inch rimmed baking sheet and line with 
parchment paper; butter the parchment and dust with flour. 

2. Bring the cofa to a simmer in a medium skiliet over 
medium-high heat and cook until reduced to Vi cup, 

10 to 12 minutes^ Let cool. 

3, Whisk the flour, cocoa powder, baking powder, 
baking soda and salt in a bowl In a separate large bowl, 
whisk the granulated sugar, vegetable oil, buttermilk, 
eggs, food colormg, almond and vanilla extracts, and the 
cola syrup. Stir the dry ingredients Into the wet ingredients 
until just combined. Spread the batter on the prepared 
baking sheet; bake until the cake pulls away from the pan, 
about 15 minutes. Let cool on the pan on a rack, 5 minutes. 

4. Generously dust a kitchen towel (not terry doth) with 
confectioners' sugar, invert the cake onto the towel 

and peel off the parchment. Trim the cake edges. Starting 
with a short end, roll up the cake around the towel; let cool 
completely on a rack, 

5* Make the filling: Whisk the cream cheese, Vi cup 
heavy cream and the almond extract in a large bowl 
Beat the remaining 1 cup heavy cream and the 
confectioners' sugar with a mixer until soft peaks form; 
gradually fold into the cream cheese mixture. Refrigerate 
until ready to use, 

^ Unroll the cooled cake Spread with the filling, then 
gently reroll the cake and transfer to a platter. Dust with 
confectioners' sugar. 








THIS 



VEAR 



COOKIE BUTTER CHEESECAKE 



Prep Time: 30 min. | Total Time: 6 hours 30 min. (incl. refrigerating) | Makes: 16 servings 



WHAT YOU NEED 



MAKE IT 



HEAT oven to 325° F. 

Reserve 6 cookies. Finely crush remaining cookies; 
press into bottom of 9-inch spring form pan. 

BEAT cream cheese, sugars, vanilla and spices in large 
bowl with mixer until blended. Add eggs, 1 at a time, 
mixing on low speed after each just until blended. 

Pour over crust. 

BAKE 1 hour or until center is almost set. 

Run knife around rim of pan to loosen cake; cool 
before removing rim. Refrigerate cheesecake 4 hours. 

CRUSH remaining cookies coarsely; sprinkle over 
cheesecake just before serving. 

MICROWAVE cookie butter in microwaveable bowl 
on HIGH 30 sec. or until heated through; stir. 

Drizzle over cheesecake. 



pkg. (7.7 oz.) European-style cookies 

for coffee (speculoos cookies), divided 

pkgs. (8 oz. each) PHILADELPHIA 

Cream Cheese, softened 

cup granulated sugar 

cup packed dark brown sugar 

Tbsp. vanilla 

tsp. ground cinnamon 

tsp. ground nutmeg 

eggs 

cup European-style cookie butter 
(speculoos cookie butter) 
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ICE CREAM 
WAFFLEWICHES 

ACTIVE: la min \ TOTAL: Ihf 
MAKES: 6 




MIHT-CHCCOLATE 



12 frozen waffles 
1 cup mint-chocolate diip 
ice cream 

1 cup eggnog ice cream 

1 cup strawberry ice cream 



Toast the waffles; let cool. Let the 
ice cream soften slightly, then 
sandwich between the waffles. 
Freeze until firm, about 1 hour. 
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DULCE DE LECHE 
COOKIE BARS 

ACTIVE: 20 min I TOTAL: 1 hf 40 min 
MAKES: about 25 

Cooking spray 

2 cups plus 1 tablespoon all-purpose flour 
IH sticks (12 tablespoons) cold unsalted 
butter, diced 

^ cup confect loners' suga r 
1 ta blesp DO n pu re va nil la e)ctra ct 

H teaspoon kosher salt 

1 cup dulce de leche 
M cup heavy cream 

2 large egg yolks 

% cup somisweet chocolate chips 
% cup pecans, chopped 

1 . Preheat the oven to 350’. Line a 
9-inch square baking dish with foil, leaving 
a 2-mch overhang on two sides; coat the 
foil with cooking spray. Pulse ? cups flour, 
the butter, confectioners' sugar, 1 teaspoon 
vanilla and the salt in a food processor 
until the mixture starts dumping together, 
about 1 minute. Press firmly and evenly into 
the bottom and V4 inch up the sides of the 
prepared pan. Bake until firm and lightly 
browned, 25 to 30 minutes. Transfer to a rack 
and let coot 5 minutes. 

2. Meanwhile, combine the duke de leche, 
heavy cream, egg yolks and the remaining 
1 tablespoon flour and 2 teaspoons vanilla 
in a medium bowl and whisk until smooth. 
Pour the mixture over the crust and sprinkle 
with the chocolate chips and pecans. 

Return to the overt and bake until set 
around the edge but slightly |iggly in the 
center, 20 to 25 minutes. 

3. Transfer to the rack and let cool completely. 
Lift out of the pan using the overhanging foil, 
Remove the foil and cut into pieces. 






GOBS OF RESIDUE. 



GOBS OF FREE TIME. 




ORIGINAL 



*vs. leading brands of cooking spray (except olive oil), after 
spraying on glass bakeware, baking at 400°F for 30 min, 
cooling, washing in standard home dishwasher with detergent 

and repeating 4 times. pamCOOkingspray.COITI 
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CRANBERRY CLAFOUTIS 



ACTIVE; 25 min \ TOTAL: m hr I SERVES: 6 to 8 



3 large eggs plus 3 egg yolks 

1 cup turblnado sugar 

2 cups half-and-hall 
H cup all-purpose flour 

3 tablespoons Grand Marnier 

or other orange -flavored brandy 
1 % teaspoons pure van ilia extract 
Pinch of salt 

Unsalted butter for the baking dish 

2V4 c ups fresh or frozen c ran her r ies, ha I ved 

Confectioners' sugar, for dusting 



1. Combine the eggs, egg yolks, V5 cup turbinado sugar, the half-and-half, flour, 

Grand Marnier, vanilla and salt in a blender Pulse until the sugar has dissolved and 
the batter Is smooth, about 1 minute. Let sit at room temperature, 30 minutes, 

1, Meanwhile, positron a rack in the upper third of the oven and preheat to 425‘, 

Butter the base and inside of an 11-inch ceramic tart pan or pie plate and set on 
a baking sheet. Toss the cranberries with S tablespoons turbinado sugar in a smalJ bowl; 
spread in the bottom of the prepared tart pan. Bake until the mixture starts to caramelize, 
about 20 minutes. Remove from the oveji and reduce the temperature to J75~. 

3* Carefully pour 1 cup of the prepared batter into the hot pan and let sit 5 minutes, 
then pour in the remaining batter. Sprinkle with the remaining 3 tablespoons 
turbinado sugar. Bake until puffed and almost set, about 30 minutes, Transfer 
to a rack and let cool 20 minutes. Dust with confectioners' sugar 



Plt£SEMTED av 














MADE WITH LOVE 
BAKED WITH BOB’S 

We know when you bake Wb more than food, it’s an aet of love. 
And, when you use any one of our specialty flours you can be 
confident that your friends and family will taste and feel the 
love. With otir full line of nine Bob^s Red Mill baking flours, 
you can find the right flour for any recipe. 






njtcuB 


















trv 




Holiday 

Favorites 




PftESENTEQfiV 



BROWNIE POPS 

ACTIVE: 30 min I TOTAL 2 hr 
MAKES: about 35 

Cooking spray 

3 cups sem is weet chocolate chi ps 
1 stick unsalted butter 

% cup packed light brown sugar 
cup gran u I a ted suga r 

4 large eggs 

1 teaspoon pure vanilla extract 

1 cup all-purpose flour 

¥i teaspoon salt 

4 teaspoons vegeta ble sho rteni ng 

Chocolate sprinkles, fortopping 

Preheat the oven to 325', Coat a 
9-by-13-ir>ch baking dish with cooking spray. 
Line the baking dish with foil, leaving an 
overhang on two sides, then coat the foil 
with more cooking spray. 

2. Melt 2 cups chocolate chips and the 
butter in a saucepan over low heat, 
stirring. Remove from the heat and whisk 
in the brown sugar and granulated sugari- 
let cool slightly, 

3. Whisk in the eggs, one at a time, then 
whisk In the vanilla. Stir in the flour and 
salt. Spread the batter in the prepared pan 
and bake until a toothpick Inserted into 
the center comes out almost clean, about 
45 minutes, Transfer to a rack and let 
cool completely. 

4. Remove the brownies from the pan 
and remove the foiL Cut the brownies 
Into small squares and skewer with 
lollipop sticks, Put the remaining 1 cup 
chocolate chips and the shortening In 

a microwaVB’safe bowl and microwave in 
3C3-second intervals, stirring, until smooth. 
Dip the brownies In the melted chocolate: 
top with chocolate sprinkles. Place on 
parchment paper to set. 



Lactaid 






DUNK AWAY 

ENJOY 100% REAL MILK WITH NO DISCOMFORT 




Mkir 0Au.ONa»i»u 
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CHOCOLATE-PEPPERMINT TART ACTIVE; SS min I TOTAL: 2 hr 45 min I SENVES; 12 



FOR THE CRUST 
1 9-ounce package chocolate 
wafer cookies 
V* cup granulated sugar 

1 stick unsalted butter, melted 
Cookirvg spray 

FOR THE FILLING 

2 cups whole milk 
4 large egg yolks 

H c up gra nulated sugar 

3 tablespoon s c ornsta rch 
yk teaspoon salt 

6 ounces semisweet chocolate^ 
finely chopped 

2 ounces mint-flavored chocolate 
(such as Andes), finely chopped 
2 tablespoons unsalted butter, 
cot into small pieces 



FOR THE TOPPING 
2 cups cold heavy cream 
2 tablespoons confectioners' sugar 
^ teaspoon pepperm i nt ext ract 
Red sanding sugar^ for sprinkling (optionaf) 

1> Make the crust: Position a rack in the 
lower third of the oven and preheat to 375*- 
Pulse the cookies and granulated sugar tn a 
food processor until finely ground- Add the 
melted butter and pulse until combmed. 

2, Lightly coat a 9-Inch tart pan with a 
removable bottom with cooking spray- 
Press the crumb mixture into the bottom 
and up the side of the pan. Bake until set 
about 15 minutes, then transfer to a rack to 
cool completely. 

3. Meanvirfiile, make the filling: Heat the 
milk in a saucepan over medium- high heat 
until it starts simmering, then remove from 



the heat, Whrsk the egg yolks, granulated 
sugar, cornstarch and salt in a medium bowl 
until combined, Gradually whisk one- third 
of the warm milk into the egg mixture, then 
pour into the saucepan with the remaining 
milk. Cook over medium heat whisking 
constantly, until the mixture starts to bubble 
and thicken, about 3 minutes. Continue 
boiling, whisking, until the mixture is thick 
like pudding, about 2 more minutes- Remove 
from the heat, then whisk in the semisweet 
and mlnt-fiavored chocolate and the butter. 
Pour into the prepared crust and spread 
evenly. Refrigerate until set- about 1^ hours, 

4 . Right before serving, make the topping: 
Beat the heavy cream, confectioners' sugar 
and peppermint extract in a medium bowl 
with a mixer on medium speed until soft 
peaks form. Spread the whipped cream on 
the tart and sprinkle with red sanding sugar 







stevia & cane sugar 

baking blend 

Slim down your holiday recipes by sweetening with 
fewer calories. Real ingredients. Perfect sweetness. 



Real ingredients. Perfect sweetness. 



BORN 

SWEET 



Stevia & cane 
sugar blend 



5-CALORIE 

per serving SWEETENER. 
Bake with fewer CALORIES. 



©2015 Domino Foods, Inc. 



Chocolate 

SNOWFALL 

COOKIES 



/ Cookie 

/ cup flour 

/ tsp soda 

/ 1 /2 cup ( I stick) salted butter, melted 
/ I /3 cup Zing^'^ Baking Blend 

/ 5 tbsp unsweetened cocoa powder 
/ 2 tbsp instant coffee crystals 

/ I egg, beaten 

/ 2 tsp vanilla extract 

/ Coconut Whipped Cream Ingredients: 

/ I cup well-chilled whipping cream 

/ I tsp clear coconut extract 

/ Unsweetened shredded coconut, for garnish 

/ Instructions: 

f In a large bowl, whisk together flour and baking soda; set aside. 

In a separate bowl, melt butter in microwave. Add Zing™ 
Baking Blend; stirring until dissolved. Add cocoa powder 
and coffee crystals, mix until smooth. Add egg and vanilla. 
^ Fold in flour mixture. When flour is incorporated, turn dough 
out onto plastic wrap or parchment paper. Form a log approx. 
^^^2 1 / 2 -inches in diameter. Roll in plastic wrap/ parchment paper 
(cake noil style). Refrigerate 30 minutes or until firm. 

Preheat oven 350°F. Spray cookie sheet with cooking 
spray. Cut log into 24 ( I /2-inch) discs. Place I inch apart 
on cookie sheet Press down lightly on each cookie. Bake 6-8 
minutes. Cool on sheet 3 minutes; then cool completely 
on cooling rack. Store in an airtight container. 

To Prepare Whipped Cream: 

Add cold cream to a chilled bowl. Whip cream and coconut extract 
on slow speed; increase speed as cream thickens to form stiff peaks. 

Spread 2 tsp whipped coconut cream on each cookie. 

Sprinkle I tsp coconut on top. 

Makes 24 cookies. Layer or stack for presentation. 



zingstevia.com 






SWIRLED CHOCOLATE BARK ACTIVE: 15 min ! TOTAL: 1 hr 15 min I MAKES; about 1 pound bark 



8 0 u nces bittersweet chocolate, chopped 

8 ounces wh ite choco late, c h o pped 

^ cup slivered or sliced almor^ds 
^ cup chopped dried apricots 
1 to 2 teaspoons fennel seeds 

1 . Line a baking sheet with foil shiny-side 
up; smooth out the creases. Place all 
but ^ cup of the bittersweet chocolate 
in a microwave 'Safe bowl Microwave 
30 seconds, then stir with a rubber 



spatula, Continue microwaving, stirring 
at 15-secqnd intervafs, until melted. 
Immediately add the reserved chopped 
bittersweet chocolate to the bowl; stir 
vigorously until melted and shiny, (Don't 
worry if there are a few small unmelted 
pieces.) Repeat with the chopped white 
chocolate in a separate bowl. 

2> Pour the 2 chocolates side by side 
onto the prepared baking sheet; use 
the rubber spatula to swirl them together 



and spread the chocolate into a 
10- to 1 2-inch circle, about V* inch thick. 
Press the almonds and dried apricots 
into the chocolate. Sprinkle with the 
fennel seeds. Let the bark harden 
completely at room temperature, about 
1 hour. (If the room is warm, you may need 
to freeze the bark for a few minutes.) 

3. Break mto pieces and store in an 
airtight container at room temperature 
for up to 2 weeks. 
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Alex Guarnaschelli 

Judge on Food Network's Chopped, executive chef and mom 
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BE3 Like us on Facebook® 



©2015 John B. Sanfilippo & Son, Inc. 
Fisher^ is a registered trademark of John B. Sanfilippo & Son, Inc. 



For the Punnpkin Pecan Swirl Cheesecake recipe and more recipes from Alex, visit fishernuts.com/alex. 












Ragu’s founder, Assunta Cantisano, valued the importance of fresh taste. 
That’s why we peel, chop and simmer vine-ripened tomatoes and fragrant 

herbs to build layers of flavor in every jar of Ragu. 
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